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THE MAGAZINE OF WESTERN LIVING 


ee 
Since Christmas should always be “old-fashioned” in spirit, here is an arrangement of Western fruit to help 


keep it that way. You should be able to identify all these Western fruits: grapes, grapefruit, orange, tan- 


gerine, persimmon, white sapote, fig, passion fruit, natal plum, dates, avocado, pomegranate, apple and pear 
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COLOR SCHEME BY MAMMA NATURE! Too pretty to hide—your 
vegetables and fruits, in truthful glass. Easy to see when to re- 
order, too. And left-overs can be stored in their own containers 


The earth seems smaller 
to Mrs. Spalding than to 
most of us—she has been 
around it so often on her no refrigerator dishes to wash. 
husband's concert tours. 
Yet her Massachusetts 
mountain home was al- 
ways in her mind. “I've 
shopped the world for 
things and ideas for it,” 


( Mrs, Albert Spalding 


WIFE OF THE CELEBRATED VIOLINIST SAYS: 
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she says. 
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“For glass adds sparkle to the shelves... 





it looks so clean, so modern!” 

Built of native stone, with a heavenly 
view of the Berkshires, Mrs. Spalding’s home 
shows in every room that Mr. Spalding isn’t 
the only artist in the family! Old Royal 
Worcester china is her first love, but glass 
is a close second. “I buy everything I can 
in glass,” she says. 

“Just see, for instance, what glass does 
for the cupboard ideas shown here—why, 
in glass these vegetables and fruits are as 
decorative as flowers! Also glass lets you 
see what you're buying. And to a careful 
shopper that matters.” 


CONTAINERS «© OWENS-ILLINOIS 
GLASS COMPANY, TOLEDO, OHIO 


FRED WARING! And his Pennsylvanians! 
Coast to coast Blue Network, Thursday 
nights at 7:00 E.W.T., 6:00 C.W.T., 9:30 
M.W.T., 8:30 PWT, 
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KITCHEN- BEAUTIFYING COFFEE CUPBOARD—Jumbo cups and demi- 
tasses sit beside your colorful coffee-pot collection. Get coffee in glass 
of course, Vacuum-packed— see that y ou have the proper grind. The air- 
tight top re-seals; keeps your coffee fresher and more flavorful. 




















The 
Sailor on 
Flight 3* 


2:00 a.m. ... Again the United Main- 
liner stewardess studied the young 
sailor. He seemed restless; his face 
was flushed. 


“Are you well?” she asked with con- 
cern. 


He attempted a smile. ‘‘Sure, I’m all, 
right.”’ 


Nevertheless she gave him a blanket. 
She watched him as the miles slipped 
past. Lights were dimmed. Passengers 
slept. Westward the Mainliner flew... 
Des Moines...Omaha... 


The girl kept vigil. She checked his 
temperature and pulse. Rising! 4:00 
a.m.... North Platte...He was ask- 
ing for water...5:10 a.m.... Pulse 
fast. Temperature over 102! This lad is 
il, she knew. Yet, loyally, he insisted 
he must continue on to his base in Cal- 
ifornia. Impossible! He was getting 
worse! 


She called the pilot. A moment later 
he was talking on the two-way radio, 
his urgent words flashing through the 
night: ‘‘Flight 3 calling Denver...” 


That boy had pneumonia. At Denver 
everything was in readiness. An am- 
bulance rushed the young sailor to the 
hospital. Naval authorities were no- 
tified. 


Considering the welfare of its passen- 
gers is the duty of United. But here 
was an incident in which a stewardess’s 
human and sympathetic understanding 
sprang from something far deeper than 
merely following company rules. For 
at Denver she was now off duty. The 
boy was on the way to a hospital. Her 
job was done. 


But no! She had to be certain that 
he received the finest possible attention. 
So she rode in the ambulance with him. 
Another thought troubled her. His fam- 
ily! She visualized their anxiety when 
they heard that their son, miles away 
and alone, was seriously ill. 


So she wrote them detailed letters, 





reporting everything, cheering them 
when the boy was finally past danger. 
Only then did she feel free to mark the 
case closed. 


The father wrote us: ‘‘Service such 
as this is over and above the line of 
duty. My wife and I are most thankful 
that Bob was traveling via United Air 
Lines when this emergency occurred.” 


Service? Yes, but something more. 
You'll find it in the thoughtful attention 
and cooperation offered by every United 
employee ... the underlying spirit of 
United Air Lines itself! 


*One of many true stories from the files of United Air Lines 
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PERE 


by your 
Friendly Lyon 


WOODENWARE CARE 
Always clean wooden salad bowls, 
pastry boards and buffet accessories 
immediately after use. Scrub with 
lukewarm water and soap (never im- 
merse or soak), rinse in cold water. 
Keep away from heat; don’t chill in 
refrigerator. Never polish, rewax or 
shellac woodenware.If rough,smooth 
with No. 0 sandpaper. 





LET LYON MOVE You! 
Long-distance moving is a job for ex- 
perts...and that’s Lyon! Over 30 
years’ experience... affiliations from 
Coast to Coast... special traffic experts 
... bonded, skilled movers and packers 
to save you time and money. Yes, mov- 
ing is our business—so call Lyon for 
the best move you ever made! 





BRIGHT IDEA FOR DULL BRASS 
Tired of polishing andirons and other 
brass objects? Then lacquer ’em! 
First, remove all tarnish; wash in hot, 
soapy water; rinse and dry. Apply 
denatured alcohol to entire surface, 
let dry; then paint with water-white 
transparent metal lacquer... and 
presto!...no more tedious polishing! 


NEW TIME AND STATION! 
Listen to Andy & Virginia 
Mon., Wed., Fri. 8:15 A.M. 
Don Lee-Mutual Network 


VAN & STORAGE CO. 
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Christmas travel 


Tesees. to a lot of us this Christmas will 
mean reaching out mentally across half the 
world attempting to follow the little pack- 
ages we mailed lust September and October. 
It’s not an easy journey to study maps, 
read and re-read letters, watch for the 
names of places where he just might be to- 
day. Even when we know the exact lo- 
cality, it refuses to stand out sharply and 


clearly. Everything seems so unbelievably * 


strange and distant. 

On Christmas day it seems necessary that 
we see him clearly just for a moment, at 
least—whether he’s walking through rain 
or mud, or sweating it out on a coral atoll, 


or convalescing in a hospital, or fighting on 
board ship. 

There is one thing we have experienced to- 
gether that is with him now—weather— 
sun, wind, rain, heat, cold. Perhaps we can 
find our way to him on Christmas day 
through the weather reports. 

The following forecasts for Christmas day 
around the world are taken from many 
sources, with special credit to Weather 
Around the World, by Ivan Ray Tannehill 
(Princeton Press, 1935). In most cases 
they are averages for the month of Decem- 
ber. Like all forecasts, they could miss a 
degree or two. 





SOUTH PACIFIC THEATER 


Temperatures Aver. December 
High Low Humidity Rainy Days 

AUSTRALIA 

Darwin 92 78 69 16 

Brisbane 85 67 63 12 

Melbourne 75 54 60 9 

Sydney 77 63 70 13 
NEW GUINEA 90 73 76 16 
SOLOMONS 92 73 82 18 
NEW ZEALAND 

Auckland 70 57 73 10 
FIJIS 

Suva 85 73 77 21 
SOCIETY IS. 

Tahiti 87 72 79 14 

CENTRAL PACIFIC THEATER 

HAWAII 

Honolulu 78 68 #70 15 
MARIANAS 84 76 80 18 

(Guam, Saipan) ; 
MARSHALLS 86 77 80 18 

(Eniwetok, Kwajalein) 
PHILIPPINES 

Manila 81 71 82 9 

INDIA THEATER 

INDIA 

Bombay 85 70 72 0 

Calcutta a —_— | @] 


MEDITERRANEAN THEATER 


Temperatures Aver. December 
High Low Humidity Rainy Days 

ALGERIA 

Algiers 61 50 68 15 
CANARY IS. 72 59 72 8 
EGYPT 

Cairo 70 49 80 2 
GREECE 

Athens 57 46 74 13 
MALTA 62 54 78 14 
TUNISIA 

Tunis 61 44 76 9 

EUROPEAN THEATER 

BELGIUM 

Brussels 42 33 91 16 
ENGLAND 

London 45 36 86 16 
FRANCE 

Bordeaux 49 37 87 22 

Marseilles 53 38 70 10 

Paris 44 35 88 15 
GERMANY 

Berlin 37 29 87 15 

Vienna 38 31 83 7 
IRELAND 

Dublin 47 35 87 21 
ITALY 

Rome 53 40 74 12 

Venice 44 36 79 7 
NETHERLANDS 

Amsterdam 42 33 91 13 
ROMANIA 

Bucharest 39 29 86 9 





AUSTRALIA 
Christmas day in Sydney could be almost 
any August day in Los Angeles—with 
showers. If the weather man in Sydney 


would relax a little this Christmas Eve, he 
might write something like this: “It may 
be a bit sticky tomorrow; a fine day for a 
trip to the beach, though. (Fowl and salad 


SUNSET 
























would be quite all right.) Sorry, we can’t 
say when the thunder showers will come 
along. You can expect the old southerly 
buster to cool you off come evening. The 
month has been good to the farmer. The 
maize harvest is coming along in fine shape. 
The eucalypts have been in profuse flower, 
and three pounds of honey a day have been 
reported.” 


NEW GUINEA 

Christmas day in this, the second largest 
island in the world, will be sticky and 
steamy as usual, along the coast. Alternate 
rain and bright sunshine will keep the 
steam coming throughout the day. The 
high for the day will break 90, and the cool 
hours of the night too warm at 73. Even 
the ocean is too warm (like Miami in Au- 
gust). Camps are big on New Guinea and 
stretch out for miles. Some part of the 
camp may be in the hills at elevations from 
two thousand to three thousand feet. Here, 
it will be cool and clear, relatively at least. 
The nights will be cool enough to make a 
fire welcome. 


SOLOMONS 
No self-respecting weather man should live 
in the Solomons. Weather in December is 


Cover photograph by Fred Bond, Los Angeles 
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This Christmas 
the war trains will roll 
-as usual 


Out on the line, December 25 will be as busy as any 
other day on the Southern Pacific. It won’t be much of 
a holiday for our men at the front, either. The enemy 
doesn’t stop shooting just because it’s Christmas. 

This Christmas Day and night we shall keep the war 
trains rolling, just as we have kept them rolling every 
day and night since Pearl Harbor. 

To all the travelers and shippers we served this year 
—our heartfelt thanks for your sympathetic understand- 
ing of our problems, and the cheerful way you accept- 
ed the inconveniences of wartime transportation. 

In sending you the Season’s Greetings, we join with 
you in praying that next Christmas will be celebrated 
in a world at peace. 


S-°P 


The friendly Southern Pacific 








TAVERN CANDLES 


ADD CHARM TO YOUR HOME 


a Chietsintad 


Home, sweet home, is sweeter in the 
gracious glow of Tavern Candlelight. 
z Dining in the soft, caressing light of 
Tavern Candles emphasizes the spirit 
of Christmastime, and adds charm and 
loveliness to the home. Many beautiful 
Yuletide table settings and buffet and 
mantel decorations are possible with 
Tavern Candle ensembles and Tavern 
Candle novelties—Christmas Trees, 
Santas, snow men, choir boys, angels 
and other intriguing candle novelties. 














Tavern Candle Snow Man, 7 in. 
high, in special gift box. Ochers— 
2% in. high, set of four, in red gift 


boxes. (Choir boys and angels, too). 










ja They make delightful gifts, and come 
4% =in attractive holiday gift boxes. 





ArT YOUR FAVORITE 


Tavern Candle Christmas Tree—8% 
in. high—in red, white, green, in in- 


dividual red gift boxes... for holi- 


DEPARTMENT STORE, 
GIFT SHOP, HARDWARE 


day home decoration and for gifts. 


STORE OR FLOWER SHOP 














more uncomfortable (if that is possible) 
than in the remaining months of the year. 
The prevailing southerly winds shift, and 
sticky calms are broken by strong north- 
westers. If it is raining outside your win- 
dow now, imagine the temperature rising 
to 92, and you get a fair picture of Guadal- 
canal this Christmas day. 


MARIANAS 
Guam, in the Marianas, is not uncomfort- 
able. The monsoon, which brings the rainy 
season, is past. The northeast trade-winds 
do a pretty good job of air-conditioning, 
and the rain is light. 


MARSHALLS 

The Marshalls are experiencing their high- 
est temperature for the year. Christmas 
day will be moist and hot, but the east- 
erly trade-winds still prevail. On this day 
your boy may be able to “promote” a 
launch for an excursion to the neighboring 
islands. Here, as everywhere throughout 
all areas, there will be a movie. 


MEXICO 


One vacation trip that imposes a minimum 
of strain upon our war transportation prob- 
lem is the trip to Mexico. And, of course, 
as a locale for a winter vacation, few places 
can give you more in atmosphere, climate, 
and all-around enjoyment. 

If you are taking trips via imagination, 
you'll enjoy this one day from the itinerary 
of the Albertsen Christmas and New Year’s 
tour, leaving Los Angeles December 17. 
“On Christmas Eve you will take part in a 
Posada in Taxco. Christmas morning you 
will leave for a drive through Lobos Can- 
yon to Cuautla. This is semi-tropical coun- 
try, and you will see many grass huts and 
interesting thatched granaries. Lunch at 
Cuautla, and then on around the base of 
Mt. Popocatepetl. the ‘Smoking Moun- 
tain,’ to Santa Barbara. Here the climb 
begins around the left flank of Mt. Ixtacci- 
huatl, the ‘Sleeping Lady.’ Then through 
lovely pine forests, reaching 10,000 feet ele- 
vation at Rio Frio, and on through the 
valley beyond to Cholula. Here was found 
the largest Pyramidical mound in the world, 
larger than the great Cheops in Egynt, 
with a church built on its summit. The 
town of Cholula boasts of a church for each 
day of the year, each built on the ruins of 
an Aztec shrine. Arrive Puebla (the Holy 
City) for dinner and spend the night at the 
New Colonial Hotel.” 

Prewar regulations governing the Mexican 
tourist card have been re-established. Any 
American citizen, whether born in the 
United States or abroad, may be issued a 
tourist card to enter and leave Mexico im- 
mediately upon presentation of documen- 
“tary evidence of his United States status. 


CHRISTMAS BOOKS 


Veteran travelers, like dope addicts, take 
fiendish delight in interesting others in 
their enjoyable vice. Such travelers choose 
the books they give for Christmas with 
cunning. In their list, the idea of travel 
seldom appears in the title, but it’s always 
there in some fashion. 
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The following books are worth a place on 
the travel-minded shopper’s list and in 
anyone’s library. 


SAHARA DESERT 

Here is a book which children in the lower 
grades will enjoy, Cobi Camel, by Nell 
Smidell Nesbitt (The Caxton Printers, 
Ltd., $2.50). It has about it the mystery 
and excitement of the far-away Sahara. It 
is more than just the story of a little yellow 
camel, for it follows the route of a caravan 
through the vast desert, with authentic de- 
scriptions of the welcoming oasis, the Great 
Pyramid, and finally, the exotic, confusing 
welter of sounds and smells which are 
Cairo. We know of no better way (next 
to travel itself) for making boys and girls 
acquainted with other lands and customs 
than a book like this. The print is easy to 
read, and the illustrations exactly right. 


WHODUNIT? 

We’ve always felt it wasn’t quite fair for 
the grown-ups to have a corner on the mys- 
tery story. Children like “whodunits,” too. 
In Tower House, by Ethel Mary Baker 
(The Caxton Printers, Ltd., $2.50) , mys- 
tery is piled upon mystery, to satisfy the 
most avid young reader. The story centers 
about the search for a lost gold mine, and 
a fascinating mansion in the middle of the 
cactus-strewn Arizona desert. Mrs. Baker 
gives a true ring to her book through her 
realistic descriptions of the desert animals 
and plants—natural history injected pain- 
lessly. Children in the intermediate grades 
will go for this one, and if you’re roped into 
reading it aloud, we bet you'll peek ahead 
—we did. 


POLO PALS 

Polo Pals, by May Hall Thompson (The 
Caxton Printers, Ltd., $2.50), is a book 
with special appeal for a boy of grammar- 
school age, particularly if he is fond of 
horses. Dave Daniels, the red-haired 
“hero,” shares honors with his beautiful 
silver polo pony, “Hush.” How Dave ac- 
quired “Hush,” and how they both became 
part of the polo team at a ranch school for 
boys make a rousing yarn in the true West- 
ern tradition. Thrilling, hard-played polo 
matches, dastardly horse thieves, and some 
fine examples of good sportsmanship com- 
bine to produce plenty of red-blooded ex- 
citement and suspense. Definitely recom- 
mended for the boy on your list. 


WILD HORSE SHORTY 

Wild Horse Shorty, by Nelson C. Nye (The 
Macmillan Company, $1.75), is certainly 
all that a true “Western” should be. “Wild 
Horse,” the hard-riding, glib-tongued cow- 
boy, and his string of bangtails are the 
center of more action than you can shake 
a six-shooter at. Of course there’s a horse 
race with high stakes, a villain, a “purty 
gal,” and the usual run of colorful old- 
timers to make convincing background. In- 
cidentally, most of Mr. Nye’s characters 
are drawn from real life. We recommend 
this one for the older boys—and their 
fathers, too. 
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name of ‘The Aristocrat of Motor Oils’, but because 
it gives your motor the kind of sure protection it 
needs more than ever today.” 

Your nearby * 


Helpful Associated Dealer 
TIDE WATER ASSOCIATED OIL COMPANY 











quality has earned it the 
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GARAGE IN CONNECTION 
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SS 
Due to the crowded conditions in Port- 
land hotels, reservations should be made 





at least one week in advance of arrival. 











wo GUESTS 
FOR ONE PRICE 
In LOS ANGELES, it’s the 


wise who economize . . . by 
staying at the Mayflower. 






Central location, adjoining 
beautiful Library Park,soves 
time and effort. Unique pol- 
icy permitting two persons 
to occupy same room for 
price of one, saves money. 


All rooms have outside ex- 
posure, and private baths. 











BACK THE ATTACK 
BUY WAR BONDS AND STAMPS 





DESERT TRAVELOGS 


Noteworthy scenic spots have been described 


in the ‘‘Mojave Desert Travelog.’’ Ghost 
Towns, Crimson Canyons, Historic Mines, 
Rocks and Semi-Precious Stones, Desert 


Wildflowers, Ancient Indian writings are in- 
terestingly written, profusely illustrated with 
photographs and detail maps. Set of 12 trav- 
elogs, price 25c. Write to Barstow Printer- 
Review, P. O. Box 568, Barstow, California. 








Rates $275 to $440 


* 
You'll love Mayflower foods 
superbly served in the Coffee 
Shop, Dining Room or Lounge 
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Where do bumps hurt most? 


IN YOUR CAR? 


The road shocks that batter your car’s chassis—as many as 800 every 
mile you drive—can be lots more painful on the pocketbook. To keep 


this jouncing from wearing out vital parts in a hurry, make sure your 


RPM 


MOTOR OIL 


car gets an extra-thorough “RPM” lubri- 





cation job every 1000 miles. Individual- 
ized “RPM” Lubrication and an RPM 
Motor Oil change every 1000 miles add 


up to extra miles of trouble-free driving. 






RPM Motor Oil ; 
takes better care of your car 


STANDARD OF CALIFORNIA 











MISSION MUSIC 

For the connoisseur, the music lover, the 
person interested in Old California, we 
recommend Mission Music of California, 
by Father Owen da Silva (Warren F. 
Lewis, publisher, 707 S. Broadway, Los An- 
geles, $7.50). The author has brought to- 
gether, for the first time, the music of the 
early California missions, and has repro- 
duced some of it in usable form for mod- 
ern voices (Arthur M. Bienhar collaborated 
on chirography and accompaniments) . 
There are detailed accounts of the padres 
of the Spanish missions and the problems 
they faced in teaching the music of the 
Church to the Indians. Some of these 
sketches are delightfully humorous. The 
volume is nicely illustrated, and the music 
chosen includes Gregorian chants, motets, 
and the beautiful morning and evening 
hymns. The whole work bespeaks careful, 
loving study, and is a valuable contribution 
to Californiana. This would be a gift 
proudly given, proudly received. 


AMERICAN FOLKLORE 

The recently published Treasury of Ameri- 
can Folklore (Crown Publishing Co., 
$3.00) is a fine choice for Christmas giving. 
Edited by B. A. Botkin, with foreword by 
Carl Sandburg, this meaty collection of 
tall tales, stories, legends, traditions, bal- 
lads, and songs offers entertainment for 
almost all ages. Here you will find Paul 
Bunyan, Billy the Kid, Johnny Appleseed, 
Pecos Bill, Casey Jones, and a host of 
others. A good book to acquaint you with 
the traditions that are exclusively 
American. 


USO SCRAPBOOKS 


While you are thinking about books for 
Christmas gifts, don’t forget the books you 
can publish every day in the year—the 
USO scrapbooks. 

These books have come a long way since 
they were started by Mrs. Walter Kolasa, 
in 1941. Their great popularity with the 
men and women away from home has in- 
spired everyone who has worked on the 
project. To date more than 300,000 have 
gone overseas. Visalia, California, recently 
made USO scrapbooks a community pro- 
ject. Every service man from the county 
received a book made by the folks at home. 
The books are easy to obtain. Simply go 
down to the USO scrapbook workroom in 
your community, or contact your state 
USO scrapbook headquarters. If you live 
in a rural area, or in a community which 
does not already have a scrapbook center, 
here is an opportunity to start a neighbor- 
hood or “sewing circle” project. Just get 
together a group of ten or more people you 
know who would like to help, too. Then 
send in your order for the books to Mrs. 
Walter Kolasa, National Director, USO 
Scrapbook Headquarters, 55 Oak Ridge 
Road, Berkeley 5, California. (It is best 
to order the books in lots of fifty or one 
hundred so that your group will have a 
supply on hand.) The books cost 15 cents 
each, and will be sent you, together with 
samples and complete instructions. 
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Gloria and I notice nothing 
unusual about him as he 
pulls up to the pumps, except 
that he’s driving a red and 
yellow truck with big, gilt 
letters on the side that say: 
‘¢*Mento, the Great Brain,’’ 
and instead of a hat, he is 
wearing a Turkish towel 
wrapped around his head. 
On his face he has a long, 
silky mustache and a scowl. 
He’s the maddest looking 
guy we've ever seen, this 
Mento, the Great Brain! 


Before I can say anything 

he holds up his hand like an 

actor. ‘Say nothing,” he roars. 
“To Mento the mind is an 

open book. Bahh— 

five gallons!” 


Gloria giggles as she grabs 
the air hose and starts on 
the tires. I make with the 76. 
Mento stands over me. “Like 
the open book is the mind 
to Mento,” he says.““You 
were about to tell Mento 
there is a war on, that you 
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have not the time to give 
Mento service; that you 
are too busy—bahh, yah?” 


*'Babh, no-er I mean no, 
babb,et—no, sir’’—I mumble 
as I start to check the 
oil and radiator. 


Mento glares at me."‘You 
tell Mento his business? 
Bahh—everywhere I go I 
read minds. I know what 
they’re going to say before 
they say it. They push Mento 
around. Bahh—they are too 
busy!’’ Gloria has just 
finished the windshield 
and pipes up with “Not at 
Union Oil Minute Man 
Stations, Mr. Mento. Sure, 
we're awful busy, all right, 
but we’re never too busy to be 


helpful,’’and she —_ him _ 


the old wide-eyed smile. 


Mento yells, “But this is 
not possible~Mento reads 
minds like open books.” 
“Sure it’s possible, Mr. 
Mento,”’I tell him. “Look, 





we wanted your business 
before the war; we certainly 
want it after the war. 

So we figure the way to keep 
it is to treat you the best 
we can now. You don’t 
have to be a mind reader 
to find that out!” 


Mento looks from Gloria 
to me. ““This you are saying 
—but you also are doing?”’ 
Gloria grins at him. 

“Well you got your gas, we 
checked the oil, water and 
tires and cleaned the 
windshield. Doesn't that 
look like we mean it?” 


Mento shakes his head and 
climbs back in the truck. 
He pulls his crystal ball 
out from back of the seat. 
**Mento, the Great Brain, is 
through! This crystal ball, 
she is no good! Babh/’”’~ 
and he heaves it over the 
back fence, from where 
we hear a resounding 
crash, and goes chugging 
out of the station! ; 





This morning The Brain 
is back. He has a new sign 
on the truck, It says: 

‘*M. Mento, Housecleaning & 
Gardening.’’ Underneath 
the sign is another line 
that reads:‘'M. Mento is 
never too busy to be helpful.” 


The latchstring is always out 
at Union Oil Minute Man 
Stations. Courtesy, friendliness 
and essential motoring services 
are never rationed. We’re 
busy, yes, as busy as anyone 
else, but we're... 


Newer foo busy 
Jobe befofi/ / 
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Christmas... 1944 


FF eavomsems Christmas, in peace or war, the emotional impact of Christmas itself. must think of ways to make the ordinary 


is made up of hundreds of little ceremonies Too, the little tasks often contribute more 


things take on new significance. And so 


and little tasks. Year after year, we go than we know in carrying us through a 


we present your everyday dust-pans and 


through the ceremony of gift shopping and _none-too-happy holiday. This year, with shopping bags in holiday dress, to help you 


wrapping, until the habit is stronger than _ the usual wide choice of gifts denied us, we _ say a neighborly “Merry Christmas!’ 





Remove one section from the lid of a wooden box for a container 
for home-canned fruit. Paint the outside of the box with red or 
green poster paint, the inside white. Trees are painted in white 
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Sew two dish-cloths together to make a bag. Fill with walnuts, 


tie the top of the-bag, and decorate with greenery—pine boughs, 
cones, seed pods, berries. Could be used for fruits or vegetables 
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Using a shoe box, cover the lid with striped material and cut 
three holes into which the jars will fit. Decorate the box with 
a bow of construction paper; put silver stars on the tops of jars 





Use a large, colorful garden hat as a container for home-yrown - 
fruits or vegetables. Fill it with lemons and decorate with a 
swatch of shiny, green leaves tied or wired with red berries 
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A canvas shopping bag serves as container 
for gifts for a whole family. Gifts are not 
wrapped, but tagged with “ribbons” of 
striped material. Grab-bag principle is used 
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TOMATO DELLA ROBBIA 


The wreath above is made of mag- 
nolia leaves that have dried to a 
bronze shade. The leaves are washed, 
wiped dry, and then “polished” with 
an oiled cloth. Attach the leaves to 
a wreath form in groups of three. 
then fill in as needed. Finish with 
bunches of cherry tomatoes, attach- 
ing them with hairpins or with U- 
shaped pieces of wire. 

In any wreath where the leaves have 
direction, the arrangement should 
carry the eye upward. In making 
such a wreath, start in the middle of 
the top or bottom, as you like, and 
work half-way around the circle. 
Then go back and do the other side. 
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Cut a dust cloth of red outing flannel; wrap 
it around a jar of home-canned fruit, along 
with a pair of garden gloves; tie it with a 
long strip of colorful peasant braid trim 


CONE BLOOMS 


Green leaves on magnolia branches 
are washed, dried, and rubbed with 
an oiled cloth. To make “flowers,” 
cut sections, two petals deep, from a 
sugar pine cone, using a chisel and 
hammer or a coping saw. Shellac or 
paint flowers, and wire to branches. 
Magnolia seed pods add interest. 





For someone who likes outdoor cooking, put 
cooking utensils and bottles of condiments 
in a barbecue mit. Add a bright red bow. 
Indoor cooks would appreciate this one, too 


KITCHEN WREATH 


Clusters of bay leaves are fastened to 
a wreath form for this spice wreath. 
Attach bunches of “flowers”—garlic 
and onions (wrapped in cellophane) . 
red peppers, cherry tomatoes—and 
clusters of herbs—parsley, thyme, 
sage, mint, rose geranium. 





Wreath forms are available at most 
florists’ shops: or you can make them 
by covering a wire frame with excel- 
sior and wrapping with green florists’ 
tissue. Or chicken wire, cut into 
strips and bent into a circle, may be 
covered with excelsior and green 
paper. Branches of evergreens also 
make good forms; bend them into a 
circle and tie with string. 






Dust-pans and shopping 
bags... pots and pails... 


catch the holiday spirit 


Christmas gifts mean special pleasure for 
all concerned when they bespeak special 
thoughtfulness. One way to show such 
thoughtfulness (and keep your shopping in 
tune with the times) is to look to the ordi- 
nary things—the commonplace necessities 
you see and use every day—for inspiration. 


There is a surprise element, for instance, 
in the transformation of a clothes-pin bag 
into a holly-decked container for nuts or 
other delicacies. (See photograph at right.) 
Such transformations as this are in keeping 
with the youthful excitement that is part 
of Christmas. A flower pot ceases to be just 
a flower pot when it dons an apron filled 
with gardening accessories. A dust-pan isn’t 
just something to hold dust; with imagina- 
tion it becomes a festive container for an 
assortment of small housekeeping gifts 
And even an ordinary paper bag has an 
element of glamor beneath its prosaic ex- 
terior. Photographed on page 11 is a bag 
that has been fringed with pinking shears 
and decked with stars to make a gift con- 
tainer that could almost be called frivolous! 


The photograph below shows another way 
to use a paper bag to add a festive note to 
the simplest of presents. To make this 
Santa Claus, paint the front and sides of a 
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large paper bag with white poster paint, 
and cut the bottom fringe-fashion to make 
the beard. Paint the top of the bag red for 
the cap, and use white paint for the hair, 
eyebrows, and mustache. Finish Santa’s 
face with blue eyes and a red nose and 
mouth. Put the gift in another large paper 
bag, fit the Santa Claus bag over it, and 
you have a piece of Christmas spirit ready 
to deliver! 


The trick in making transformations such 
as are shown on these pages lies in the re- 
fusal to admit that the ordinary things 
about you are only what they’re named. 
This Christmas, put the commonplace to 
work .. . with imagination! 
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Gifts for the whole family—quite a large 
family—may be put in pockets of a shoe 
bag. The names are marked on parcel tags 
and clothes-pinned on with a wisp of holly 

















Use a red plastic sink strainer as a con- 
tainer for eggs. A pot-holder made to re- 
semble a chicken sits on top. An old-fash- 
ioned setting hen dish would also be good 





A Mexican shopping basket, made gay and 
festive by running red satin ribbon through 
the top. The bag may be filled with sweet 
potatoes, as shown, or Christmas greens 








Tie a garden apron around potted plant so 
that the pockets are outside. Fill pockets 
with gardening aids—clip pers, trowel, gar- 
den gloves. A barbecue apron may be used 





The circular opening of a clothes-pin bag 
makes an excellent foil for sprigs of holly 
and other Christmas greens. Bag may be 
filled with nuts, fruits, or other small gifts 
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Use oval tin or enamel milking bucket as 
a container for pine cones for the fireplace 
Top and bottom borders are cloth strips 
glued on; initials are done in poster paint 
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As a table centerpiece or Christmas gift, this fruit and candle Another decoration or gift: use a large, heavy, woven Mexican 
arrangement is stately and imposing. Stand candles in soft tal- mat as a base. Put a snow-man candle in the center; surround it 
low on a large plate; surround with fruits or vegetables. Add with holly or other gaily colored berries and leaves. A broad, 
berries and attractive leaves and finish off with pine branches low candle in a plain color would be equally satisfactory here 




















A dime-store waste-basket is used as.acon- For cookies, candy, or shelled nutmeats: Trim the top of a box so that it is in the 
tainer for oranges or other fruits. It is dec- “fringe” the top of a small paper bag with shape of a house; use two sides of another 
orated with gummed stars, and a snappy  pinking shears. Paste agummed star in red, ox for the roof. Paint the “house” and tie 
Christmas card, edges fringed, is pasted on _ silver, or gold on the end of each “fringe” the roof on with a strip of pinked material 

















A piece of gaily printed material changes Fill canvas ice bag with nuts or candy and Dime-store red plastic buttons are the blos- 
this dust pan into a snappy gift box for decorate it with red gummed stars. Wind  soms of the flower on the lid of this baking 
kitchen helps—scouring pad, rubber gloves handle of the mallet with ribbon and tie it dish. The leaves are green paper. Both are 
(available again), dish-cloths, potholders to the top of the bag with the drawstring glued to the dish; a doily sets them off 
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DECEMBER 


in Central California Gardens 


KK we a close eye on the weather in De- 
cember and let it be your garden guide. 
This is a month when it is very important 
to do first things first. Get as much plant- 
ing as possible done now before the heavy 
rains make the ground too wet to work. 
Pruning of most deciduous material can be 
postponed until January, or even early 
February, if necessary. 


WINTER MULCH 


\ mulch of well-rotted manure over flower, 
vegetable, and shrub beds is a good invest- 
ment. It not only prevents packing by 
rains and crusting by frosts, but also slowly 
leaches some nutrients to plant roots. The 
soil will be much easier to work in spring 
as a result of a winter mulch. Do not apply 
manure to azaleas, rhododendrons, and 
other acid-loving plants, however, as it is 
slightly alkaline in reaction. For these 
shrubs, use pine, oak, or redwood leaf mold, 
or peat, instead of manure. 


SPRAYING 


Many authorities recommend several dor- 
mant sprayings between December and 
early February for the effective control of 
such diseases as brown rot, leaf curl, and 
shot-hole fungus on apricots, peaches, nec- 
tarines, almonds, and plums. Even though 
you spray earlier, however, don’t neglect to 


spray when the buds show pink, for this is 
the crucial point in the control of these dis- 
eases. Different trees reach this stage at 
different times, so you should watch each 
tree carefully. Forty-eight hours of dry 
weather should precede and follow spray- 
ing. Bordeaux mixture (a copper-lime com- 
pound) is a standard spray for the control 
of fungus diseases of fruit trees. Lime sul- 
phur is also used as a dormant spray, but 
do not use it on apricots, as it burns them. 


ROSES 


The sooner you plant roses after they have 
been dug, the better they will grow. Rose 
dealers usually have their stocks ready by 
late December or early January, and this 
is a good time to place your orders. (See 
page 46 for a list of new varieties.) 


FRUITS AND BERRIES 


Early planting of fruit trees and cane ber- 
ries is also advisable. Some nurseries may 
not have their complete stocks on hand 
until January, but first come, first served, 
and early buyers will not be disappointed. 
Strawberries can be planted from now until 
early April. If you plant early, you can be 
pretty sure of having good sized plants with 
well-established toot systems by late spring 
or early summer. However, the later plant- 
ing date is advised as a preventive of straw- 
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Wares the right plant reaches the right 
gardener under the right conditions, it’s 
hard to imagine a better way of expressing 
the spirit of Christmas giving. Yes, the 
idea of giving a growing thing for Christ- 
mas is a beautiful thought—if you consider 
the gardener when you choose the plant. 


Plants would be a much more satisfactory 
gift if some of the false sentiment sur- 
rounding them could be torn away. Why 
insist that a grown plant is a gift for eter- 
nity? Why load on your gardening friend 
the feeling that your friendship will bloom 
and fade with the life of a plant? Give a 
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growing plant as you do any other gift— 
something to be enjoyed and used in any 
way the receiver sees fit and no questions 
asked. 

One good way to make sure that the plants 
you buy are going to fit the gardener’s taste 
and his garden is to put them in such shape 
that they can be placed almost anywhere, 
at least for a time. It may be difficult to 
find wooden pails, butter or lard tubs, but 
if you can find them, they will make many 
plants doubly welcome. Azaleas and ca- 
mellias, for example, can grow in tubs for 
several years. 





berry yellows, a disease which is spread by 
aphis. Strawberries planted in April are 
less likely to be attacked by aphis than 
those set out in fall or winter. 


VEGETABLES 


Toward the end of this month it may be 
possible for you to make sowings of vege- 
tables for early spring use—lettuce, peas, 
turnips, mustard, chard, and onions. If the 
ground is too wet, postpone outside plant- 
ing and sow some lettuce, onions, early cab- 
bage, and broccoli in flats. 

Artichokes, asparagus, and rhubarb will be 
ready in nurseries this month. Almosi 
every garden has room for a few plants of 
artichoke or rhubarb. Asparagus, however, 
must be planted in fairly large quantity (6 
or 8 plants to a person), and more room 
is necessary in order to grow enough for 
the average family. 


ANNUALS 


If you have on hand or can find strong, 
stocky plants of such annuals as calendula, 
godetia, larkspur, primula, snapdragon, 
Iceland-Poppy, pansy, and viola, by all 
means set them out. These are hardy an- 
nuals, and enjoy cool growing conditions. 
You can also sow seed of spring blooming 
sweet pea, scarlet flax, alyssum, Virginian 
Stock, godetia, clarkia, larkspur, and wild- 
flowers directly in the ground. 


PERENNIALS 


Perennials with tough, non-fleshy roots, 
such as Michaelmas Daisy, rudbeckia, sun- 
flower, and yarrow, can be safely divided 
and replanted now. 

(More about gardening this month on 
pages 44, 45.) 


Be kind to the gardener 
this Christmas 


Furthermore, you can make the gift com- 
plete by potting it up in the correct soil 
mixture, for there’s a world of difference 
between receiving a camellia that can be 
at least temporarily placed on porch, patio, 
or terrace, and one that requires re-design- 
ing a corner of the garden and conditioning 
the soil to receive it. 

Even plants such as daphnes, rhododen- 
drons, and conifers, which are usually 
planted as soon as possible, are much easier 
to handle and care for and look more gift- 
like when placed in tubs. 

Don’t expect your nursery to take care of 
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There are few places in small gardens for 
large-sized conifers. Living Christmas trees 
should be dwarf or slow-growing in habit 


the packaging of shrubs and plants for you. 
They have had plenty of trouble getting 
the plants themselves ready for you. Stocks 
are, of course, limited. Some varieties espe- 
cially are not available everywhere. 

In the following paragraphs we suggest 
growing gifts, common and uncommon, 
and how to make them more attractive. 


AZALEAS 

Among the first plants you will notice in 
nurseries this month are two types of 
evergreen azaleas, Azalea indica and A. 
Kurume. They are ideal gift plants, espe- 
cially for someone with a small garden or 
city garden, and can remain almost per- 
manently in pots without bad effects if 
occasionally re-potted or transferred to 
larger pots in a fresh soil mixture. If the 
plant you are giving is pot-bound, the kind 
thing would be to pot it on before giving it, 
or provide a larger pot and some compost 
which the new owner can use if he decides 
not to plant it in the garden. 

Some of the Indian azaleas (A. indica) will 
be in bloom at Christmas, and all of them 
will be in bud. Don’t expect them to be 
as far advanced as the forced plants in flor- 
ist shops. However, the unforced plants 
which you buy in a nursery are more satis- 
factory for long-time use and planting in 
the garden. The Indian azaleas are the most 
popular variety in Southern California, for 
they withstand higher temperatures than 
other types and bloom for a longer period. 
The Kurume azaleas are daintier in every 
way than the Indian azaleas. Their flow- 
ers and leaves are smaller and they grow 
lower. They bloom later (from March to 
May and early June) and combine espe- 
cially well with such shade plants as an- 
dromeda, deciduous azaleas, rhododendron, 
daphne, and skimmia. These are the most 
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You had better pack a growing gift (in a 
tub or special wrapping) so that the person 
receiving it can choose his planting day 
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widely planted evergreen azaleas in the 
central and northern sections of the state. 
Don’t forget deciduous azaleas for the gar- 
dener who has an informal or woodland 
type of garden—or high-branching decidu- 
ous trees under which they grow so ideally. 
These shrubs will probably be on bare root 
at this time, and can be heeled in the open 
ground until such time as permanent plant- 
ing is possible. 


DAPHNE 

Daphnes will be in bloom now, too, and it 
is always a temptation to give these most 
fragrant of plants. But if you are buying 
a plant for someone who lives in a hot in- 
terior valley, or whose garden is largely 
composed of relentlessly heavy, poorly 
drained adobe, daphne is not for him. 
For someone who lives in a cooler section, 
either Daphne odora or one of the newer 
species, such as Somerset, Dauphinii, or 
Mezereum would be a good gift. A few 
nurseries carry a new variety of D. odora, 
Rose Queen, which is said to bloom more 
heavily than its predecessor. 


LIVING CHRISTMAS TREE 
You have to know your trees if you want 
to be sure that the gift that begins as a 
small, innocent potted table decoration 
doesn’t end up as a giant through which 
you have to cut a tunnel in order to run 
your car into the garage. 
Beware of giving Deodar Cedar, Douglas 
Fir, Mt. Atlas Cedar, and Coast Redwood 
unless they are going to a small estate or a 
country garden with lots of elbow room. 
Better choices are trees which grow slowly 
to reach only medium size such as the 
White Fir (Abies concolor), Colorado 
Spruce (Picea pungens), Colorado Blue 
Spruce (P. pungens glauca), Nordmann’s 
Fir (A. Nordmanniana), and Norway 
Spruce (P. excelsa or abies). 
You can’t possibly go wrong, even if its 
future home is a very small garden, in giv- 
ing the Dwarf Albert& Spruce, the Honoki 
Cypress, or the Mugho Pine. They can be 
grown in pots, tubs, and in patios and rock 
gardens. There are a few nurseries which 
carry several other choice varieties of 
dwarf conifers. 


HOLLY 

If you are giving a holly to a gardener who 
lives in a cool coastal section, English Holly 
is the choice most likely to please. Be sure, 
however, that you get a grafted variety 
with both male and female flowers. The 
best time to buy hollies is now, when they 
are fruiting. 

Many nurserymen recommend the Dutch 
Holly (Ilex Aquifolium Van Tol) over the 
English Holly, as it berries more surely and 
profusely. Unlike the English Holly, its 
foliage is smooth and without toothed or 
spined edges. 

The best variety for the warm interior val- 
leys is the Chinese Holly (1. cornuta). Bur- 
ford’s Chinese Holly (1. cornuta Burfordii) 
is a newer, highly recommended variety 
carried in many nurseries. It is a depend- 


able producer of berries, being unique in 
that the female plants do not require pol- 
len from the male plants in order to set 
their fruit. . 
CAMELLIA 
Most nurseries will carry camellias, some 
of ‘which will be in their full glory at this 
time. But all dealers warn that stocks are 
more limited than last year, and latecomers 
are apt to be disappointed. 
A connoisseur of camellias or a gardener 
who enjoys growing plants that are differ- 
ent will enjoy receiving Camellia Sasanqua., 
a trailing variety with loose-petaled flow- 
ers. (See page 46.) Only a few nurseries 
carry plants of this variety. Both C. japon- 
ica and C. Sasanqua should be given in tubs 
whenever possible, for this is one of the 
most convenient and effective ways in 
which to grow them. 





A bag of manure provides a welcome mulch 
for newly-planted trees or shrubs. A tool 
is a thoughtful gift for the new gardener 


BULBS 
A gift box of bulbs always works. However 
small the garden, there are innumerable 
spots in which to plant them. If your gift 
includes a packet of flower seeds or a flat 
of plants, you will be doubly blessed, for 
few gardeners ever manage to achieve the 
ground-cover they dream of year after 
year. 
Bulb and flower combinations which al- 
ways delight are daffodils and Baby-Blue 
Eyes or Forget-Me-Nots, tulips and Vir- 
ginian Stock or nemesia, ranunculus or 
anemones and pansies or violas, and Dutch 
iris and Linaria Fairy Bouquet. 
Gladioli make good gifts, too. The begin- 
ning of the planting season is almost here. 
Buying corms now will assure first choice 
as to color and variety. 


SUBTROPICALS 
Before you give anyone a citrus or any 
other type of subtropical fruit, stop, look, 
and listen. Does he live in a section where 
temperatures will be dropping below the 
danger point for these tender plants? If 
so, better change your mind, or give a 
dwarf subtropical in a tub or other con- 
tainer which can be easily protected or 
moved indoors on cold nights. 
A dwarf citrus in a tub or other container 
is bound to be a welcome addition to a 
patio, terrace, or porch. Among the va- 
rieties which have found special favor and 
are available in nurseries are Meyer Lemon, 
Otaheite Orange, Rangpur Lime, calamon- 
din, and Pink-Fleshed Lemon. 


13 








L-shaped house creates its own protected outdoor living area. Sun room, living room, dining room, kitchen joined with living terrace 


Accent on 
Entertaining 





Angle of sun room wall gives better view. Need for entertaining 
resulted in unusual proportion between living and sleeping areas 
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Wres Mr. and Mrs. Paul Aubineau and 
designer George S. Kocher of San Jose, 
California, worked out plans for this home 
on a hilltop overlooking the Santa Clara 
Valley, the collective thinking must have 
been clear-cut. 

As in all good houses, the special desires of 
the owners were arrived at directly and 
simply without hesitation or confusion of 
detail. A view of the Valley was one re- 
quirement. Note the ceiling-to-floor win- 
dows, the wide overhang, the living room. 


The outdoors must be brought indoors. Be- 
tween living room, sun room, dining room, 
and wide living terrace, there is only the 
invisible barrier of glass. 

In the original planning, the problem of en- 
tertaining was carefully considered. It was 
necessary that the house take care of busi- 
ness acquaintances either in an informal 
way—out of doors or in some type of den 
or game room—or quite formally in the 
evening. The arrangement of the living 
areas is the answer to that problem. 





The view of the valley from living room, especially dramatic at 
night, is more important than orientation to avoid afternoon sun 
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Separation between dining room and living room (see plan) is Large sun room, which opens onto the terrace, is a room of many 
more distinct than photo shows. Interest directed toward terrace uses—the card room, men’s lounge, and indoor-outdoor parties 


Camera exaggerates size of living room but not its pleasing sim- Living room wall at left is Philippine mahogany. Entry hall is 
plicity. View windows at left. Note the indirect trough lighting at right. Traffic from entryway does not disturb living room 


Breakfast room, looking out upon terrace, is an alcove in kitchen. Arrangement of two living rooms for entertaining would work out 
The serving bar is convenient to both dining and breakfast rooms equally well where children and parents entertain at same time 
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Steamed Carrot Pudding. Mix and sift 
dry ingredients; add fruits and nuts, car- 
rots and suet, eggs and brandy; blend 














Pour the mixture into a greased 2-quart 
mold. Or, use smaller molds or cans, fill- 
ing the containers no more than 2 full 





Cover the mold or molds tightly, set on 
a rack in a large kettle, and pour in 
boiling water to half the depth of mold 





Cover the kettle tightly and steam the 
required time, adding boiling water as 
needed, Serve with the desired sauce 





An invitation: Send your favorite 
in-tune-with-the-times recipes to 
Sunset Magazine, 576 Sacramento 
St., San Francisco 11. For each 
recipe used, Sunset pays $2 upon 
publication. 

















Kitchen Cabinet 


Trademark Registered U. S. Patent Office 


STEAMED CARROT PUDDING 


You haven’t tasted the ultimate in holi- 
day desserts until you’ve eaten this 
light, delectable variation on the plum 
pudding theme. You can serve hard 
sauce or any favorite pudding sauce 
with it. 
cup sifted all-purpose flour 
teaspoon baking soda 
V2 teaspoon salt 
V4 teaspoon nutmeg 
V4 teaspoon cloves 
V2 cup sygar 
cups raisins (some chopped, some 
left whole) 
ounces candied orange peel, finely 
chopped 
ounces candied lemon peel, finely 
chopped 
cup (firmly packed) grated raw carrots 
cup chopped or ground svet 
eggs, well beaten 
Va cup brandy 
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Mix and sift flour, soda, salt, spices, 
and sugar; add fruits and stir until they 
are well coated. Add carrots and suet, 
then stir in eggs and brandy, and mix 
lightly until ingredients are well 
blended. Turn into a greased 2-quart 
mold, cover tightly, and steam 5 to 6 


hours. Serve hot with the desired sauce. 
Serves 8 to 10.—F. B. C., Portland. 

(NOTES ON STEAMING: If you do not 
have a 2-quart mold, you can use 
smaller ones, or even cans with tight- 
fitting covers. Whatever size you use, 
be sure not to fill the container more 
than 24 full. Set the mold or molds on 
a rack in a large kettle and pour in boil- 
ing water to half the depth of the mold. 
Cover the kettle tightly and steam the 
required time, being sure to add boiling 
water as necessary during steaming. 
Smaller molds will not require as long 
a steaming period as one large one.) 
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CHRISTMAS DINNER 
Cheese Straws 
Roast Chicken 
Peas Riced Potatoes 
Hot Rolls Cranberry Jelly 


Consommeé 


* Artichoke Hearts in Lemon Jelly 
*%Steamed Carrot Pudding 
with 
Foamy Sauce 
Coffee Nuts 











EGG AND KIDNEY BEAN SALAD 


Here’s a hearty salad that is a good fea- 
ture-dish for Sunday night supper. 


cups cooked or canned kidney beans 
hard-cooked eggs, sliced 

% cup diced celery 

V2 cup chopped sweet pickles 

cup mayonnaise 

Salt and pepper to taste 
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Combine beans, eggs, celery, and 
pickles; toss together lightly. Add may- 
onnaise, salt, and pepper; blend well. 
Chill thoroughly. Serve on lettuce and 
garnish with quartered tomatoes, if de- 
sired. This salad is also good served in 
the center of a tomato aspic ring. Serves 


8.—E. Z., San Francisco. 


SKILLET CUSTARD CORNBREAD 


As the name implies, this cornbread is 
baked in a skillet, and comes from the 
pan with a layer of creamy custard run- 
ning through it. 
V3 cup sifted all-purpose flour 

1 cup cornmeal 
teaspoons baking powder 
teaspoon salt 
tablespoons sugar 
egg, well beaten 
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1% cups milk 
tablespoon shortening, melted 


Mix and sift flour, cornmeal, baking 
powder, salt, and sugar. Combine egg 
and 1 cup milk; add to dry ingredients, 
stirring until well mixed. Melt shorten- 
ing in a 9-inch skillet and pour in batter. 
Then pour the remaining 34 cup milk 
over the batter. Do not stir. Bake in a 
moderate oven (350°) for 25 to 30 min- 
utes. Cut in wedges and serve hot. 
This is a delicious toast-substitute under 
creamed foods.—R. B., Salyer, Calif. 


CLAM-CHEESE DIP 


This is one of those “dunking” mixtures 
that is so good served with potato chips 
or crisp crackers as an appetizer. 


— 


(7 oz.) can minced clams 

Juice of 1 small lemon 

(3 oz.) packages cream cheese 
tablespoon minced chives 
Garlic to taste 

whole clove, crushed 
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tablespoon mayonnaise 
Salt to taste 


Drain juice from clams and put them in 
a bowl; sprinkle lemon juice over them 
and let stand while mixing remaining 
ingredients. Mash cheese with a fork: 
add chives, garlic, crushed clove, may- 
onnaise, and salt; mix well. Add clams 
and lemon juice to cheese mixture and 
beat until ingredients are well blended. 
Heap in a bowl, and serve accompanied 
by potato chips or crackers.—E. G.. 


Piedmont, Calif. 








PERSONALLY I'M PLANNING A Zacewad PEACE 












CHECK UNIVERSAL APPLIANCES 
AND HOUSEWARES HERE! 







UNIVERSAL APPLIANCES 1941 PRICE ESTIMATED 
AND HOUSEWARES RANGE cost 
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Getic Menges . .  . $94.95—279.95 $.......4-. 
Woter Heaters . . . « 7400—123.00 once eeeuee 

Washers a « « §$495—134.95 

lroners . ee 34.95—104.95 

Bag Type Vacuum Cleaners 29.95— 59.95 

Tank Type Vacuum Cleaners . 59.95— 69.95 
Mand Vacuum Cleaners . '1445— 19.95 cccccecoce 

Londers “Open Top” Carpet 

Sweepers ° 3.95— 7.95 00csce8cece 

trons . ° 395— 995 

Toasters ° . ° ° . 3.95— 1495. 

Percolators ‘os os 695— 1495 

Mixers - 2 + « 2495— 2795 

Woffle trons “S - 2 ae 695— 10.95 

Sandwich Grills ° ° ° ° 795— 12.50 

Heating Pads Ley ye 3.95— 8.95 

Hot Plates ° os *@ 3.95— 10.95 
Portable Heaters a 69S— 1095S — cnccceecee 
HE “U” Plan for “V” Day is 2. Add up their estimated values, ee 2S * oe ee 
i i P Carving Sets ——— 
going to bring some real 3, put that sum into War Bonds. lteter endfete. . . 206— 10908 ........ 
and happiness into m : Food ond Meet Choppers. 5 19S— 3.25 eeeesesere 
org oe saat Y 4. Take the check list to your lo- Vocwm Bottles ae ae rr 
. . Pi mse eee 420m O95  .ccccccccce 

ae Ge ae eee cal dealer today and ask him ao, tf * See 





A Lunch Kits . 195— 295 
4 Household Scoles . 175S— 495 
Pressure Cookers _ 

Fruit Juicers ‘ . 325— 595 7. 
Stove Percolators 2.95— ncesesens 


I’m going to have the best to put you on his priority list. 
housekeeping aids that money yoy make no down payment, 
can buy—appliances and house- you're under no obligation! But 
wares made by Universal! you do put yourself in line 

You'll be keen on this “U” among the lucky “firsts” to get 
Plan, too—whether you are Universal products after Vic- 
dreaming of a new home, or tory! Send for “U” Plan [owas 
planning to fix up your present for “V” Day Booklet 
one! which gives added de- 

tails—write to Dept. SU 

HERE’S HOW IT WORKS — 















TOTAL $.......-66 









BUY MORE WAR BONDS! 
Check here the Universal appliances you've 
dreamed of owning. Put their estimated 
valve into Wer Bonds —then after Victory, 












you can stop dreaming and start owning! 














1. Check on this page the Univer. LANDERS. FRARY & CLARK 
sal appliances you will need, NEW BRITAIN, CONNECTICUT 
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Old-Fashioned Drop Doughnuts. Mix and 
sift the flour, baking powder, salt, and 
nutmeg. Gradually beat sugar into eggs 











Stir shortening into egg-sugar mixture; 
add flour mixture alternately with milk, 
stirring lightly to blend all ingredients 





Drop dough from spoon into hot, deep 
fat (360°—370°). Fry 2 or 3 minutes, 
or until browned, turning several times 





Drain doughnuts on unglazed paper and 
sprinkle with powdered or granulated 
sugar, if desired. Makes about 24% dozen 





| A reminder: Every recipe that ap- 
pears in Kitchen Cabinet has been 
twice-tested—first by the con- 
tributor, and secondly by Sunset’s 
Home Economics Editor. All 
measurements are level. 
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Kitchen 


Cabinet 


Trademark Registered U. S. Patent Office 


OLD-FASHIONED DROP DOUGHNUTS 


A basket filled with these light-as-a- 
feather doughnuts would be a Christ- 
mas present to gladden any gourmet’s 
heart. (And don’t forget to include a 
copy of the recipe!) 

32 cups sifted all-purpose flour 
teaspoons baking powder 
V2 teaspoon salt 
V2 teaspoon nutmeg 


nN 
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cup sugar 
2 eggs, well beaten 

2 tablespoons melted shortening 
1 cup milk 


Mix and sift flour, baking powder, salt, 
and nutmeg. Gradually beat sugar into 


SPAGHETTI 


Served with mushroom sauce, shrimp 
sauce, or creamed chipped beef, this is 
an excellent main dish for luncheon or 
supper. 
1 cup uncooked spaghetti, broken into 
short lengths 
1¥2 cups milk 
cup soft bread crumbs 
cup butter or margarine 
red pepper or pimiento, firely chopped 
tablespoon chopped parsley . 
teaspoon chopped onion 
teaspoon salt 
V2 cup grated cheese 
3 eggs, slightly beaten 


_ 


Va 
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Cook spaghetti in boiling salted water 
until tender; drain. Scald milk; add 
bread crumbs, butter, red pepper or pi- 


eggs; stir in shortening; add flour mix- 
ture alternately with milk, stirring 
lightly until ingredients are well 
blended. Drop mixture from a teaspoon 
into hot, deep fat (360°—370°), dip- 
ping the teaspoon first into the fat so 
that the dough will slide off easily. Fry 
for 2 or 3 minutes, or until nicely 
browned, turning doughnuts when they 
rise to the top and several times during 
cooking. Drain on unglazed paper and 
sprinkle with powdered or granulated 
sugar, if desired. Makes about 24% dozen 
doughnuts the size of golf balls —C. H., 
San Francisco. 


MOUSSE 


miento, parsley, onion, salt, and cheese; 
blend well. Stir in eggs, then add spa- 
ghetti. Pour into a greased baking dish, 
set in a shallow pan of hot water, and 
bake in a moderate oven (350°) about 
40 minutes. Serves 6—R. G. I., Kent- 
field, Calif. 





HOLIDAY SUPPER 
*Spaghetti Mousse with Shrimp Sauce 
Fresh Vegetable Salad Bow! 
*Skillet Custard Corn Bread 
Apple Butter 

*%Drop Doughnuts 
Coffee 


Lemon Sherbet 











SIX-LAYER DINNER 


Meat, potatoes, and vegetables are com- 
bined here in one casserole with ex- 
tremely flavorful results. It’s a simple 
dish to prepare, and with a green salad 
and hot rolls the meal is complete. 


1 tablespoon shortening, melted 

2 di sized potatoes, peeled and 
sliced thin 

1 green pepper, minced 

1 medium-sized onion, minced 





V2 cup rice 
4 carrots, sliced thin 


ARTICHOKE HEARTS 


The combination of flavors in this color- 
ful salad is both different and delicious. 


1 package lemon-flavored gelatin 
13% cups boiling water 
2 tablespoons catsup 
2 tablespoons tarragon vinegar 
1 tablespoon sugar (optional) 
Salt and pepper to taste 
6 cooked artichoke hearts, diced, or 
6 canned artichoke hearts cut 
lengthwise in quarters 
V4 to V3 cup chopped pimiento-stuffed olives 


Dissolve gelatin in boiling water; add 


1 pound ground raw pork, ham, or beef 
Salt and pepper to taste 

1 (No. 2) can (2/2 cups) tomatoes 
Put the shortening in a large casserole. 
Arrange the potatoes over the bottom of 
the dish; add the green pepper and 
onion, then the rice, then the carrots, 
and then the meat. Season each layer 
as you go with salt and pepper. Last, 
pour tomatoes over all. Cover and bake 
in a slow oven (325°) for 3 hours. Serves 


6.—G. A. A., Long Beach, Calif. 


IN LEMON JELLY 


catsup, vinegar, and seasonings; chill. 
When mixture is slightly thickened, fold 
in artichoke hearts and olives. Pour into 
molds and chill until firm. Unmold on 
lettuce and serve with mayonnaise or 
cooked salad dressing. Serves 6.—L. D.., 
San Bruno, Calif. 

(Nore: If fresh artichokes are used, the 
edible portion can be scraped from the 
leaves and added to the gelatin. Or, if 
the salad is molded in a ring, this extra 
pulp can be mixed with greens and 
served in the center of the ring.) 
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No. 19 in a series of short-cut cooking 
ideas designed to make western home- 
making more interesting. The page this 
month has to do with meal planning at 
holiday time. We hope you find it helpful. 


SUNNYVALE PACKING CO. 





Thanksgiving to New Year's finds everyone 
in a hurry, with Mrs. Sunset Reader putting 
more emphasis than ever on hurry-up dishes 
and quick-to-do meals. Right there is where 
Rancho Soups come to the rescue. They're 
quick and satisfying to serve as is; they form 
the backbone of many a hearty chowder and 
casserole ; and they're righter than right for 
the crisp cold days of early winter. 


LUNCHTIME FAVORITE 
CARROT-PEA SOUP WITH PAPRIKA 


To serve 2, add 2 scrubbed, diced carrots 
and 1 chopped onion to a cup of boiling 
salted water. Cover tightly and cook until 
tender. Don’t drain, just add the contents of 
a can of Rancho Pea Soup. (If the cooking 
water has boiled away, add a little boiling 
water to thin the soup to right consistency. ) 
Heat piping hot and serve in bowls, sprin- 
kling well with paprika. Serve with toasted 
cheese strips, made of left-over bread. 


For one of those evenings when you come 
home too late to get into the meat market, 
too tired to fix much of a dinner anyway, 
serve Poached Eggs, Spanish. This is how: 
in a big skillet cook a chopped onion until 
tender. Add a can of Rancho Tomato Soup 
diluted with 14 can of water. Add salt to 
taste, and heat to boiling. In this boiling 
soup, gently poach eggs, one for each per- 
son. Serve on wholewheat toast and sprinkle 
with parsley. With canned kidney beans, a 
green salad, and a bake-shop dessert, you 
have a supper that can get to the table in 15 
minutes. 


Another Supper Hearty. Flake a can of 
pink or red salmon, removing bits of skin. 
Combine with a can of Rancho Asparagus 
Soup (undiluted) and a little top milk, and 
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heat in double boiler. Season with salt and 
pepper, turn into a serving dish, cover with 
crushed potato chips and serve immediately. 


Yes, soup plays a big part in holiday meal 
planning. Especially must it be served on 
Christmas Eve when tradition suggests that 
supper be built around a hearty soup, pref- 
erably a fish one. This year try this: 








CHOWDER FOR CHRISTMAS EVE 


| In a double boiler combine a can of 
| Rancho Tomato with a can of Rancho 
Pea, stir in 2 cups rich milk, and heat. 
Add the contents of a small can of crab 
meat (picked over and shredded). 
Heat piping hot; season and serve. 








Serves 3 or 4. 








QUICK MAIN DISH 
For Between-Holiday Lunches 


skillet until browned and well done. 
Pour off part of fat, chop sausages. 
Add 1 chopped onion and one minced 
clove of garlic and cook 5 minutes. 
Add 1 can Rancho Tomato Soup, 14 
can water, and salt and pepper to taste. 
Let simmer, covered, while you cook 14 
Ib. spaghetti tender in boiling salted | 
water. Drain, mix with sauce, reheat | 

| 

| 


| 
| 
| Cook 4 or 5 sausage links or patties in 
| 
| 
| 





and serve with grated Parmesan cheese. 
Serves 4. 











To garnish that Christmas Soup, chop 
parsley or salted peanuts medium fine and 
sprinkle on soup around edge of soup bowl 
to make a Christmas wreath. It’s really easy 
if you put the chopped parsley or nuts into 
an envelope and shake gently, as you shake 
seeds out of the seed packet. 


Ho, Hum! After every holiday feast, there 
are always the leftovers to use. This year 
why not combine that leftover chicken or 
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turkey and gravy with cooked spaghetti to 
make a tasty casserole? While it’s baking, 
heat canned string beans, seasoning them 
just right. Start off the dinner with servings 
of hot Tomato Soup (Rancho, of course) ; 
top the meal with apple salad to which has 
been added any leftover bits of cranberry 
sauce. And there you have proved once again 
that it’s smart to be thrifty! 


Top it off in style. A dash of just the right 
this or that on top a bowl of Rancho Soup 
can give soup new flavor. For quick and in- 
expensive “toppers’’.try: chopped salted pea- 
nuts mixed with finely chopped raw carrot 
(good on Rancho Pea or Asparagus Soup) ; 
chopped hard-cooked egg with minced pars- 
ley; green onion tops cut into thin rings, 
used generously; crushed cheese crackers or 
potato chips; grated Parmesan cheese. And 
when you are in a hurry use dashes of pap- 
rika, celery seed or celery salt, or your fa- 
vorite herb seasoning. 











Don’t Judge by Price, when you buy canned 
soup ... judge by taste. We sell Rancho for 
less because we save on transportation costs. 
Only fine Western vegetables are used in 
Rancho, vegetables grown in the rich fields 
surrounding the Rancho Kitchens. 


So next time at your grocers Reach for 
Rancho ... it’s delicious, wholesome, west- 
ern-made soup. 


There are five varieties: Rancho Tomato 
Soup, with the ruddy color and rich flavor 
of red, sun-ripened tomatoes; Rancho Pea 
Soup, made of tender, plump garden-green 
peas; Rancho Asparagus, of fresh, western- 
grown asparagus ; Rancho Vegetable, blend- 
ing the goodness of many fine vegetables; 
and Rancho Chicken Noodle, with real 
home-made flavor. 


PACKED UNDER 
CONTINUOUS 


INSPECTION OF 
THE U. 5. DEPT OF 
AGRICULTURE. 





The Seal of Inspection of the U.S. Depart- 
ment of Agriculture, which every shining 
Rancho black-and-yellow label proudly 
bears, is your guarantee that each can of 
Rancho Soup is kept to the highest stand- 
ards in ingredients and making. 








Are Extra Tender! 


Make them with Fleischmann’s 
yellow label Yeast — 

the only yeast with those 
EXTRA vitamins 


RAISED MUFFINS 


1 cup milk 

2 tablespoons sugar 

1 teaspoon salt 

2 tablespoons shortening 

1 cake Fleischmann’s Yeast 
% cup lukewarm water 

2 eggs, well beaten 

2% cups sifted flour 


Scald milk, add sugar, salt and 
shortening. Cool to lukewarm. Dis- 
solve yeast in lukewarm water and 
add to lukewarm milk. Add eggs and 
flour to make a moderately stiff 
batter. Beat until smooth, cover and 
let rise in warm place, free from 
draft, until light, about 1 hour. Fill 
well-greased muffin pans half full. 
Cover and let rise again, about % 
hour. Bake in moderate oven at 
375°F. about 30 minutes. Makes 16. 








York 17, N. Y. 


who FOR HOME Bakers \ 


Yeast Raised Muffins | 











NEWLY REVISED FOR WARTIME ! 


Clip and paste on a penny post | 
card for your free copy of 
Fleischmann’s newly revised 
“The Bread Basket.” ~—— of 
easy recipes for breads, rolls, 
desserts. Address Standard 
Brands Incorporated, Grand 
Central Annex. Box 477, New 
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Hee we are ferreting out three old 
Christmas cookie recipes just because of 
the long memory of a friend of ours .. . 
“I can remember grandma’s kitchen, and 
its pantry that was a pantry, and its tre- 
mendous cooler. Just about the time the 
Thanksgiving turkey was reduced to a glis- 
tening skeleton, Grandma started to bake 
for Christmas. One day it was eggs and 
spices, sugar and flour; the next came the 
warm spicy smell of baking and the rows 
upon rows of cookies on tables, shelves, and 
boards, in jars and crocks and more crocks. 
I can’t remember her measuring flour in 
cups. Grandma’s production was tremen- 
dous. It had to be. There were stockings 
to be filled at the Christmas tree at church 
and more to be filled at the Christmas tree 
at home. And Christmas week was visiting 
week for the neighbors for miles about . . .” 
So here are the recipes for Pfeffernuesse, 
Springerle, and Almond Blocks. Although 
these recipes deal in hundreds of cookies, 
actually they are but fractional versions of 
Grandma’s originals. 

Be sure to make them early—their flavor 
improves with age. Besides, they are very 
hard when they’re first made. Store them 
in tightly covered cans or jars for at least 
two weeks; add a cut apple during the last 
few days. The apple will supply the mois- 
ture necessary to make them tender, and 
will give a marvelous aroma. Change the 
apple if it shows signs of decay. 





SPRINGERLE 
These are square, frosty-looking cookies 
with pictures pressed on them. They are 
flavored with anise. 


5 eggs 
224 cups sugar 
54 cups sifted all-purpose flour 
Few drops anise oil 
Anise seeds 


Beat eggs 15 minutes; add sugar gradually, 
beating after each addition; add flour and 





Santa Claus’ grandmother 


made these cookies 


Springerle .. . Pfeffernuesse ... Almond Blocks 


anise oil. Roll out about 14 inch thick. 
Press with a springerle rolling pin (a rolling 
pin with designs carved on it), or stamp 
designs on the dough with an individual 
butter mold, the bottom of a cut-glass 
tumbler, a large button, or any embossed 
surface. Cut around the designs with a 
knife, making the cookies about 2 inches 
square. Sprinkle baking sheets lightly with 
anise seed, arrange the cookies close to- 
gether on the sheets, and let stand over- 
night. The next morning, put into a mod- 
erately hot oven (375°) and immediately 
reduce heat to slow (300°). Bake 20 to 25 
minutes. Let cool thoroughly, then store 
for 2 weeks or more in jars or cans. Put in 
a cut apple for the last few days. Makes 
about 100 cookies. 





PFEFFERNUESSE 


Pfeffernuesse are tiny, almost marshmal- 
low-shaped, with a spicy fragrance and an 
unusual texture. 

cups sifted all-purpose flour 

2 teaspoons baking powder 

Y2 teaspoon salt 

teaspoon cinnamon 


oa 
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Y2 teaspoon allspice 

Y2 teaspoon ground cloves 

V2 teaspoon nutmeg 

V2 teaspoon mace 

5 eggs 
1% cups sugar 

Juice and grated rind of 1 lemon 

% cup finely chopped nuts 

% cup grated citron 


= 


Mix and sift flour, baking powder, salt, and 
spices. Beat eggs until very light and 
foamy; add sugar gradually; stir in lemon 
juice and grated rind; add dry ingredients, 
chopped nuts, and citron; blend well. Chill 
dough. Roll out % inch thick and cut with 
a pfeffernuesse cutter, a catsup bottle top, 
a tiny biscuit cutter, or any cylinder about 
34 inch in diameter. Place the cookies on 
ungreased baking sheets, and let stand 
overnight in a cool place. The next morn- 
ing, turn them over and put a drop of 
brandy or fruit juice on the damp spot on 
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the bottom of each one. Bake, with the 
brandied spot up, in a slow oven (300°) 
about 30 minutes. Let cool thoroughly, 
then store for 2 weeks or more in a tightly 
covered can or jar. Put in a cut apple for 
the last few days. Makes about 200 cookies. 





ALMOND BLOCKS 


These are thin, crisp, and covered with a 
sugar glaze. The lemon gives them an espe- 
cially nice flavor. 

5 cups sifted all-purpose flour 
teaspoons baking powder 
¥Y% teaspoon salt 
teaspoon nutmeg 
V2 teaspoon cinnamon 
V2 teaspoon cloves 
% cup strained honey 
VY cup butter or margarine 
12 cups sugar 

Juice and rind of V2 lemon 

12 cups unblanched almonds, shaved into 

thin, flat pieces 


Nn 


Glaze: 
1 cup confectioners’ sugar 
V3 cup milk or water 

Mix and sift flour, baking powder, salt, 
and spices. Heat honey and butter over 
boiling water; add sugar and stir until dis- 
solved; add lemon juice and rind, then stir 
in flour mixture; work.in almonds. (This 
makes a stiff, sticky dough.) Chill dough 
at least an hour. (Traditionally, it is kept 
a few days to ripen before rolling out, but 
this is not necessary.) Roll out about 1% 
inch thick, keeping the almonds flat, and 
cut into diamond-shaped pieces about 144 
inches wide. Place on greased baking sheets 
and bake in a slow oven (300°) for 20 to 
25 minutes. While cookies are still warm, 
brush with a glaze made by blending the 
milk or water with the confectioners’ sugar. 
Let stand until the glaze is thoroughly dry, 
then store for 2 weeks or more in tightly 
covered cans or jars. The last few days put 
in a cut apple, wrapping the apple in a 
piece of gauze so that it will not touch the 
icing. Makes about 100 cookies. 





Nore: All of these cookies pack and keep 
so well that they make excellent gifts for 
men and women in the Service. If you send 
them while they are still hard, be sure to 
include a piece of apple in the box so that 
they will ripen and become tender en route. 
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$5.00 for Good Ideas! 


All of the recipes in these columns were sent 
in by Sunset readers who have discovered that 
Tea Garden fine table delicacies are wonder- 
ful aids to good cooking. Send in your ideas 
of new ways to use Tea Garden Products in 
meal preparation—for every one used we pay 
$5.00. Include the name of your Tea Garden 
grocer and send to: Tea Garden Products Co., 
755 Sansome Street, San Francisco 11. 


x *k * 


Cookies for Christmas, for lunchboxes and 
cookie jars! This month we have picked 
cookie recipes you'll want to try, to clip and 
save. 


The first is a recipe for those rich, pretty 
cookies that are such fun to make and serve 
(or send) around holiday time. Mrs. Arthur 
Tetrick of Los Angeles calls them: 





Tea Garden Danish Pastries 


¥% cup shortening Dash of salt | 
% cup brown sugar 1 egg, separated 
1 cup sifted flour Chopped nuts 

Tea Garden Jelly, Marmalade, Preserves 


Cream shortening and sugar, add slightly 
beaten egg yolk, work in flour. Form dough 
into pieces the size of a walnut, dip in un- 
beaten egg white, roll in chopped nuts, 
place on a cookie sheet, flatten slightly 
and make an indentation in the center of 
each. Fill these centers with a variety of 
Tea Garden Jelly, Preserves and Marma- 
lade. Bake about 20 minutes in a moder- 
ate (325°) oven, 











Use either kind of Tea Garden Orange Mar- 
malade for this recipe . . . golden, bittersweet 
with its piquant flavor, or English Style, a 
deeper amber color with the sharp, tangy 
taste of imported Seville orange peel. 


We put this high on our list of “favorite reci- 
pes.” Mrs. Dale Light of Benson, Arizona, 
gets $5.00 for sending it in. 





Tea Garden Marmalade Bars 


% cup sugar % teaspoon 

l% cup shortening cinnamon 

1% cups all-purpose % teaspoon cloves 
flour 1 egg, beaten 

1 teaspoon baking % cup milk 
powder % cup Tea Garden 

% teaspoon salt Marmalade 


Cream sugar and shortening, add egg and 
milk, sifted dry ingredients. Blend well; 
mixture will be thick. Spread half into an 
oiled pan (about 7 x 11 inches), cover 
with the marmalade and spread on the re- 
maining mixture. Bake in a hot (400°) 
oven 25 minutes. When cool cut into bars. 
Makes 28 bars about 1 x 2% inches. 

















Keep the cookie jar filled with these and you 
needn’t worry how many the children eat— 
they’re not too rich or sweet, and the whole 
wheat flour makes them extra nourishing. 
Lots of variations possible, too: add raisins 
or nuts, bake as cup cakes, add spices for a 
change of flavor, omit milk or use only 4 cup 





for a richer cookie. The recipe comes from 
Mrs. Bessie Corl of Fillmore, California. 








Whole Wheat Cookies 


% cup Tea Garden % teaspoon salt 
Syrup % teaspoon soda 
% cup shortening 2 teaspoons baking 

2 eggs, beaten powder 
% cup milk 1 teaspoon vanilla 
(or cream) 8 cups whole wheat 
flour 


Have shortening at room temperature, or 
slightly soft. Mix with syrup, eggs and 
milk. Add the dry ingredients and vanilla. 
Use more or less flour, according to the 
way baked. May be baked in muffin tins, 
used as a rolled or drop cookie. Bake in a 
moderate (350°) oven until light brown. 
(About 25 minutes.) 








Tea Garden Preserves and Jelly have true, 
natural fruit flavors because they're made as 
you would make them at home—of fine table 
fruits, orchard fresh and ripe, cooked slowly 
in small batches. 


Here’s a delicious, quick “cookie” for lunch- 
box, snacks or children’s tea parties. So easy 
to make, and if you can’t get cocoanut, use 
cornflakes! The recipe comes from Mrs. Bert 


C. 


Vander Griend of Lynden, Washington. 








Tea Garden Quick Crisps 


20-24 graham 1 egg, beaten 
crackers 1% cups shredded 
2 teaspoons butter cocoanut 
1 cup sugar Tea Garden 
Preserves 
In the center of each graham cracker place 
a teaspoonful of Tea Garden Preserves. 
(Use your favorite variety, or several dif- 
ferent kinds.) Melt the butter, mix with 
the sugar, egg and cocoanut. Mold a small 
mound of this mixture over the jam, al- 
most covering the cracker. Put on an oiled 
pan or cookie sheet and bake in a moder- 
ate (350-375°) oven 15 minutes. Will 
make 20 cookies of whole crackers. If you 
wish smaller cookies, and more of them, 
cut graham crackers in half. 








Keep Tea Garden delicacies on your kitchen 
shelf with your other staples to help you pre- 
pare better meals. Tea Garden has never used 
a substitute, never skimped on quality. 


TEA GARDEN PRODUCTS CO. 





TEA 
GARDEN 
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CALIFORNIA 
WINES 


Burgundy + Carignan + Zinfandel | 
Claret « Cabernet + Chablis 
Sauterne 


Whatever wine your taste 
prefers, be sure to ask for 
SIMI VINEYARD table 
wines. Then you are abso- 
lutely certain of superb 
quality wines, from choice 
grapes, matured with unhur- 
ried care—brought to you 
at the height of their perfec- 
tion. Why accept anything 
less than SIMI VINEYARD? 


“See Me for SIMI"— 
your wine dealer extends 
both an invitation and a 
recommendation for the 
utmost in wine satisfaction, 





PARROTT & CO. 


Sole U. S. Distributors 
320 CALIFORNIA ST., SAN FRANCISCO 4 







Send for famous 
wine cooking recipes 
of 
Hotel Del Monte’ 
Chef James Cullen 
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1 Without cost, send me Hotel Del Monte Chef | 
| James Cullen’s Wine Cooking Recipes. | 
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Herb cookery 


Recipes to accompany a 


Christmas gift of herbs 


A CHRISTMAS gift of herbs means flavor 
and fragrance and adventures in good cook- 
ing long after the holidays have passed. If 
you are the giver, include a packet of some 
of the following recipes with your gift. If 
you find herbs among your own presents, 
let these suggestions show you how to lift 
simple dishes to out-of-the-ordinary 
heights. Fresh or dried herbs may be used. 
Kidney Sauté with Herbs: Wash 4 lamb 
kidneys, split in halves lengthwise, remove 
white centers and tubes, and soak in scald- 
ing water 20 minutes; drain. Cut into small 
pieces and dredge with flour, then brown 
slowly in equal parts of butter and oil with 
2 small onions, cut fine. When kidneys and 
onion are browned, add ¥% cup sliced mush- 
rooms, 2 tablespoons Sauterne, 4% cup cold 
water, 1 teaspoon finely cut thyme, and 
salt to taste. Cover and simmer slowly for 
20 minutes. Serve on toast points. Serves 2. 





Spring Garden Omelet: Beat 4 eggs until 
light, adding 2 tablespoons cream, and salt 
and black pepper to taste. Pour into a well- 
greased skillet and cook slowly, lifting 
edges of the omelet and tipping the pan so 
the uncooked portion flows underneath. 
When firm, sprinkle the following herb mix- 
ture over the top: 1 tablespoon minced 
chives, 1 teaspoon minced parsley, and 14 
teaspoon marjoram. When the omelet is 
browned on the bottom, fold over and serve 
in wedges. The aroma is delightful—and 
so is the flavor! Serves 2 or 3. 

Shrimp in Savory Sauce: Use the large 
shrimp for this. Flour 2 cups of them 
lightly and brown in oil. Put in a casserole 
and set aside while you make the sauce. 
Heat 1 tablespoon each of butter and oil 
together; add 1 (8 oz.) can tomato sauce, 
2 tablespoons chili sauce, 2 tablespoons 
Claret, 1 small onion, finely minced, 1 
tablespoon chopped parsley, salt, and 1 
teaspoon sweet basil. Let this cook over 
low heat for 10 minutes to blend the fla- 
vors, then pour it over the shrimp and bake 
in slow oven (325°) for 30 minutes. Serve 
on toast to 2 happy people. 

Beans Rosemary: You'll need 1 (No. 2) 
can of red kidney beans or 244 cups of 
cooked kidney beans for this. Brown 2 
small onions, finely chopped, in oil; add 1 
large tomato, peeled and cut into bits, a 
sprinkling of fresh parsley, 4% teaspoon 
rosemary, and salt to taste. Mix this thor- 
oughly with the beans, put in a casserole 




















IRATES’ GOLD Graham Crackers 

hit the spot with hungry young 
pantry pirates...and it’s a between- 
meal-snack that’s good for them too! 

For these crunchy graham crack- 
ers are simply energizing grain, 
rich molasses, pure vegetable short- 
ening and lots of natural honey for 
sweetening. ‘They’re wholesome, 
they’re nourishing, and they’re lip- 
smacking-good. 

Try them yourself. You'll say you 
never tasted a better graham crack- 
er! Sold in two sizes. Get the big 
economy package and save yourself 
an extra shopping trip. 

Buy Pirates’ Gold Graham 
Crackers today. 
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with a strip or two of bacon across the top, 
and bake in a moderately hot oven (375°) 
until the bacon is done. Serves 2 or 3. 


Swiss Steak Savory: Have 1% pounds 
round steak cut 1 to 1% inches thick. 
Dredge steak with 1% cup seasoned flour, 
pound flour into meat, and then brown on 
both sides in bacon drippings. Slice 1 large 
onion very thin and lay slices over steak. 
Heat 1 cup water with 4%4 cup Claret and 
pour over meat, then sprinkle with 1 tea- 
spoon minced summer savory. Cover 
tightly and simmer for 1 hour, or until 
meat is tender, basting from time to time 
with the gravy. Be sure to keep the heat 
low. The perfume is tantalizing! Serves 4. 
Cucumbers with Dill Dressing: Peel 3 me- 
dium-sized cucumbers and slice very thin. 
Put them in a bowl, cover with cracked ice 
and salt, and place in the refrigerator. 
Make a dressing of 3 tablespoons oil, a dash 
of salt and black pepper, 2 tablespoons 
white wine vinegar, 1 teaspoon chopped 
dill, and 1 whole clove of garlic. Allow 
dressing to stand at least an hour, then re- 
move garlic and pour dressing over drained 
cucumbers. A delicious accompaniment to 
fish dishes. Serves 5 or 6. 

Avocado Rosemary: For 2 avocado halves, 
mix 1 tablespoon chili sauce, 2 tablespoons 
oil, 1 teaspoon red wine vinegar, 1% tea- 
spoon rosemary, and salt to taste. If you 
like garlic, add ¥% clove and remove it be- 
fore serving. Let dressing stand for a few 
minutes, then fill center of avocado halves 
with it. A delicious appetizer. Serves 2. 
Sage Rice Cakes: Mash 2 cups cold boiled 
rice with a fork. Moisten with a little 
cream, then add 1 teaspoon powdered sage 
and a pinch of salt. Mix thoroughly and 
make into small, flat cakes. Dust cakes 
with flour and sauté in hot oil to a nice 
brown. Serve with pork. Serves 4. 





Herb Cottage Cheese: Start with 1 pound 
farmer’s-style (dry) cottage cheese. If un- 
obtainable, buy creamed cottage cheese 
and squeeze dry in a clean cotton bag. Add 
2 tablespoons cream, 1 tablespoon salad oil, 
1 teaspoon chopped thyme, 1% teaspoon 
chopped sweet basil, 1 teaspoon finely 
chopped parsley, and salt to taste. Blend 
well, then pack into a covered pottery bowl 
and store in the refrigerator overnight, if 
possible. Make into sandwiches or hors 
d’oeuvres, using dark brown bread—pref- 
erably pumpernickle. Wonderful with beer. 
Mint Julep Salad: Pare 6 medium-sized raw 
carrots and grate them into a bowl. Peel 
2 tart apples and grate into carrots. Add 2 
tablespoons finely chopped mint, then mois- 
ten with mayonnaise and add salt to taste. 
Pile in lettuce cups and top each serving 
with a sprig of fresh mint dipped in sugar. 
No “kick” in this, but it’s as refreshing as 
a Mint Julep, any day! Serves 4 or 5. 
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ONE MOTHER TO ANOTHER 
Doctors tell us that the height and weight of 
America's youngsters are ‘way better than they 
used to be. Much of the credit for our better 
nourished younger generation can be given to 
the earlier introduction of strained baby foods 


in the infant diet. Tra Mae & " 








Sweetest Moment af the Day us 


With baby well-fed and ready for sleep! Yes, the right food can do so 
much to make a contented baby. Gerber’s Strained Foods taste extra 
good ... always smooth and even in texture. Packed with goodness 
because they’re cooked the Gerber way with steam to protect precious 
minerals and vitamins. Be sure to get Gerber’s! There are 15 Gerber’s 
Strained Foods, also 8 kinds of Gerber’s Chopped Foods for older babies. 


Before I Go to Sleep 


Here’s a thought for every mother— Gerber’s cereals are enriched with 
try a variety of cereals! Feed baby Vitamin Bi and Iron—so necessary 
Gerber’s Cereal Food at one feeding, to build healthy babies. No cooking 
Gerber’s Strained Oatmeal at the next. required—just add hot or cold milk 


Variety helps baby eat better! Both or formula. 


3 Gerber® 
CEREAL Food 


b Gerber® 
©} ~s 








Gerber Products Company PI Bi tintasipsos- dnonersevensseccuidabunsageadamneteihesionsTgoetaeetepetaebecniceacbnsrtLeanbenns 
Dept. ST12, Fremont, Michigan. 

Please send me free samples OIE <i cices0ss0 and sndbeecansbabeonsebappbbeopachqepeliies ohesnsdndpsiliess qch <ighedataegeese 
of Gerber’s Strained Oatmeal ; 
and Gerber's Cereal Food. Clg cate BANE. «......:.0<s.cciatdpivinostetcetentgntasdisianieheantaaat xieiess00s 








So easy 
to do, too! 


Mix 1 can bam loaf, 
chopped, with 6 tbs. 
chopped sweet pickle 
and 4 ¢. (or more) of 
Durkee’s Dressing. 


Makes swell canapés 
and great sandwiches! 
Durkee’s Famous Dress- 
ing makes all dishes 
“sing’’: fish, meat, salads, 
cheese, too! Use rich, 
golden, mellow Durkee's 
once and you'll never 
try to cook without it! 





. 
ress it Free: EASY-TO-DO Sandwich 
and Canape Recipes. Write 
to Durkee Famous Foods, 


up with 2900 Sth St., Berkeley, Calif. 


DURKEES 


FAMOUS 





DRESSING 





SAUCE | 


Ask for A+1 when dining out. 
Keep A! on the table at home. 
One sauce for all meats, fish, fowl, eggs, 
beans or salads. The international fa- 
vorite for over 100 years. Not rationed. 

G. F. Heublein & Bro., Inc., Hartford 7, Conn, 









The DASH that 


makes the DISH | 





Christmas ideas 


Hee are some ideas from Sunset readers 
to make your holiday season merrier. 


SPEEDING CHRISTMAS 
Bill, a very active young friend of ours, 
was hard put to it to wait for Christmas to 
come. His mother bought him a Christmas 
tree short enough so that he could reach 
the top. Bill was equipped with colored 
papers and a jar of paste. With these he 
made “cat steps,” paper chains, and stars 
for the tree. He also strung popcorn and 
nibbled on the pieces too broken to string. 
He spent so many happy hours trimming 
his tree that Christmas came quite soon.— 


L. W. M., Berkeley, Calif. 


ON BORROWED TOYS. 

Here is an idea that helped to “make” a 
party I had soon after Christmas. It could 
work, probably, only in a home where there 
are small children. 

I was having a buffet supper preceding a 
dancing party. On my dining table I ar- 
ranged several white tapers in low holders. 
Around the candles I piled the huge, bril- 
liant-colored wooden beads that had been 
given to the children for stringing. A bright 
new ball, one or two blocks, and a shiny 
horn were worked in with these. At each 
end of this arrangement I stood a new 
Donald Duck and Mickey Mouse. It lent 
a light, informal note to my table that flow- 
ers couldn’t have given. 

Around the room were fantastic animals 
and men made from a construction set, and 


A hot-dish holder makes a decorative wrap- 
ping for any gift-in-a-bottle; greens and 
pine cones are wired on for a festive touch 





the wind-up toys, building toys, and so 
forth. These kept the guests amused while 
waiting for supper and before leaving for 
the dance. Needless to say, I had no dif- 
ficulty in getting my group to “break down” 
and enjoy themselves, even though all of 
them were not well-acquainted.—T. W. D., 
Bremerton, Wash. 





Two paper plates make a good container for 
any food gift. Wire handle (a wooden bead) 
to the top one; decorate it with gummed 
stars and a greeting painted in poster paint 


GREETING TREE 
Last year we had two Christmas trees, and, 
since I couldn’t find anyone who needed 
one, I had to think of a way to decorate 
the extra tree. Finally I fastened a red 
paper bow to the top tip, and, as the 
Christmas cards arrived, I put wire loops 
through their corners and hung them on 
the tree. It made a very unusual-looking 
tree and caused much admiring comment 
from our friends. It was agreed that this 
was a lovely way to display the cards, 
which would otherwise be put away. Some 
of the people even said that they were 
going to decorate their only tree that way 


this year.—A. L. G., San Gabriel, Calif. 


TOWEL-TUBE WRAPPINGS 

For a unique small-gift wrapping, save the 
pasteboard tubes inside rolls of paper tow- 
els. Cut them into lengths of 3 inches or 
more and cover with leftover pieces of 
Christmas wrappings. These should be long 
enough to tuck in about an inch at each 
end. The filled tubes are then wrapped 
again in pieces of gay paper extending be- 
yond the tubes about 2% inches at each 
The ends are tied to resemble the 
> used at children’s parties. 


end. 
“snappers” 
These may be used for comic gifts, as table 
favors, and for small tree gifts—sachets 
or handkerchiefs, for instance. Candy could 
be put in the ones on the tree, to be given 


to children —W. J. M., Burlingame, Calif. 
(More Christmas Ideas on pages 30, 31) 
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Cut a bell from two layers of denim or can- 
vas; add gummed stars and bow of striped 
material. Glue or sew edges together; use 
as container for small gifts or for candies 








Features and buttons on this white canvas 
snow man are painted on with poster paint. 
Hat is black cardboard; he contains candy | 





This canvas or denim Christmas tree, dec- 
orated with gummed stars, is a good con- 
tainer for handkerchiefs, stockings, small 





gifts. It makes a decorative tree ornament 
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The imams and the dervishes were 
hopping mad in 1570. With what they con- 
sidered unassailable logic, they insisted 
that because coffee wasn’t even known in 
Mohammed’s day, he couldn’t possibly 
have approved it. Therefore, it was an in- 
sult to the only true prophet of Ailah for 
his followers to drink coffee. 


Apparently this made sense to the Mufti, 
for he decreed a ban upon coffee. Shades 
of the 18th Amendment, his subjects had 
different ideas. Soon, throughout the Otto- 
man Empire, fezzed Turks were sidling up 
to grilled doors and whispering the Turkish 
equivalent of: ‘“‘Look, pal, Ali ben Ali sent 
me—I’m o.k., slip me a pint.” The speak- 
easy had been born. 
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Then came a Mufti with a taste for coffee. 
He reasoned that Mohammed, being a sage 
gentleman, would have considered coffee 
one of the good things of life. So, coffee 
was legalized and the speakeasies vanished. 
And speaking of good things here’s an old 
holiday favorite given new zest with a dash 
of M. J. B.’s rich flavor: 


Coffee Fruit Cake 


Cream one cup butter with two cups 
brown sugar. Add a cup of very 
strong M. J. B. and four beaten eggs. 
Mix in one cup molasses. Sift four 
cups of flour with one teaspoon of 
salt, one of soda, one of cloves, one 
of nutmeg and two of cinnamon. Mix 
a pound of raisins and a pound of 
currants with some of the flour. Add 
the rest to the first mixture, then 
mix together and add fruit. Pour into 
wax paper-lined, greased pan. Bake 
three hours in slow oven. 


A century after the Turks “legalized” 
coffee, Charles II thought England’s coffee 
houses offered too great a temptation for 
free spirits to meet and air grievances 
against the regime. He tried to close them 
—and stirred up such how!s of protest that 
he had to hoist the ban ir. just eleven days. 
He’d probably have faced armed revolt if 
Britishers had known about coffee like this: 


Brazilian Chocolate 


Melt two squares unsweetened 
chocolate in one cup of M. J. B. in 
the top of a double boiler. Add three 
tablespoons sugar and a dash of salt, 
then boil four minutes, stirring con- 
stantly. Place over boiling water. 
Continue to stir as you gradually add 
three cups of milk. When hot, beat 
witha rotary egg beater until frothy. 
M-m-m-m! 





And just to make your Christmas enter- 
taining merrier, bedazzle your guests with 
this livelier version of coffee and chocolate. 
Of course, to give it the true epicurean 
touch you’ll want nothing less than the rich 
flavor of M. J.B. Coffee for: 


Choco 


Follow your usual method for mak- 
ing chocolate. But for each quart of 
milk, add one cup of M./J. B. made 
very strong. Filch a little of your 
husband’s very best sherry and add 
a tablespoon for each cup of coffee 
along with a whiff of salt. Serve this 
quite hot and top each serving with 
whipped cream. If you’re feeling 
very reckless, you can substitute 
brandy for the sherry. 


We can’t think of a more appropriate gift 
to tuck into your stocking this Christmas 
than the secret of making good coffee. It’s 
quite simple: Be sure your coffee is fresh. 
And that’s easy,—just ask your grocer for 
M. J.B. Coffee. Every pound of M. J.B. is 
vacuum-packed to seal in all the mellow, 
aromatic goodness of M. J. B.’s satisfying 
blend of the world’s choicest coffees. That’s 
why —you can’t make a bad cup of M. J.B. 


= = Ae 
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M. J. B CO., SAN FRANCISCO 
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Waren two old-time favorite condi- 
ments get together, you’ve got an ex- 
citing combination for any main-course 
dish. Spice-up rationed meals with 
Best Foods Mustard-with-Horseradish. 
Use it on all foods on which you for- 
merly used ordinary mustard. 


7RY BEST FOODS 


MUSTARD 


WITH y s 
HORSERADISH BER 2 


Pale Dry Sherry 
PURT Madeira 
. Muscatel 





You will be proud to serve these Croix 
Royale table and dessert wines. Produced 
by old world methods from choicest grapes 
grown in the fabulous San Joaquin valiey. 


CAMEO VINEYARDS CO., FRESNO, CALIF 
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Christmas candy 


Recipes for sweetmeats 
And ways to pack them 


Canes wouldn’t be complete without 
candy—candy to tuck in stocking toes, to 
give as edible gifts, and to tempt the sweet 
tooth of holiday visitors. Here are a few 
simple recipes that are relatively kind to 
your sugar ration. Illustrated are two easy- 
to-make Christmas candy containers. 





QUICK FONDANT 

V3 cup sweetened condensed milk 

V2 teaspoon vanilla 

2 cups sifted confectioners’ sugar 
Combine ingredients and beat until mix- 
ture is smooth and creamy. Use in one of 
the following ways: Fondant-Nut Balls: 
Shape fondant into balls and press between 
halves of walnuts or almonds. Stuffed 
Fruits: Stuff prunes, figs, or dates with fon- 
dant. Roll in powdered or granulated sugar, 
if desired. Fondant Bonbons: Roll balls of 
fondant in grated chocolate, finely chopped 
nuts, or finely chopped candied fruits. 





Make a bag of pink cloth, mitering the bot- 
tom. Glue a strip of red cloth to the top 
and gather it. Hair, eyebrows, and whiskers 
are white cotton; features are paper cut- 
outs. Stiffen bottom of bag with cardboard 


CANDIED WALNUTS 
1 cup sugor 
V3 teaspoon cinnamon 
V3 cup milk 
3% teaspoon vanilla 
cups walnut halves 


nN 


Combine sugar and cinnamon in a sauce- 
pan; stir in milk. Cook slowly until mix- 
ture forms a very soft ball in cold water 
(235°). Quickly stir in vanilla and nuts, 
and pour onto waxed paper. Separate nuts 
immediately. (Work fast, because they 
harden quickly!) 


CHOCOLATE PUFFED CLUSTERS 
5 cups puffed rice or puffed wheat 
cup sugar 

Y% cup light corn syrup 

V2 cup water 

VY teapoon salt 

1% squares chocolate 
1/2 tablespoons butter 

1 teaspoon vanilla 


— 


Crisp cereal in a moderate oven (350°) 10 





ENJOY INEXPENSIVE 
PRIZE - WINNING 
ORANGE MARMALADE 


It's Easy To Make Anytime 
With This Simple Recipe 


6 Medium Sized Oranges 
(2 lbs. Sliced) 
6 Cups Water 
14 Cup Lemon Juice 
(About 6 lemons) 
1 Package M.C.P. Pectin 
91% Level Cups Sugar 
(Measured ready for use) 


1. Cut oranges in cartwheels with very 
sharp knife to make slices thin as possi- 
ble. Discard the large flat peel ends. 
Sliced fruit should weigh 2 pounds. 

2. Put sliced fruit in 8-quart kettle. Add 
the water and lemon juice. 

3. Bring to a quick boil; boil gently for 
1 hour (uncovered). If peel is not ten- 
der in | hour, boil until tender. 

4. Measure the cooked material. Due to 
boiling, the volume will be reduced be- 
low 7 cups. Add water to make total 
peel and juice exactly 7 cups. 

5. Put back in kettle. Stir in M.C.P. Pectin; 
continue stirring and bring to a full boil. 

6. Add sugar (previously measured). Stir 
gently until it has reached a full rolling 
boil, and BOIL EXACTLY 4 MIN- 
UTES. Remove from fire; skim and stir 
by turns for 5 minutes. 

7. Pour into jars. If you use pint or quart 
jars, seal hot and invert jars on lids un- 
til Marmalade begins to set. Then, shake 
well and set jars upright. This keeps the 
peel evenly distributed throughout. 


NOTE: This recipe works equally well 
with Navel Oranges or Valencias. When 
either variety is over-ripe and peel is 
soft, use %4-cup Lemon Juice instead 
of Y-cup. (Be sure to discard any 
seeds.) This recipe makes 7 pounds of 


prize-winning Orange Marmalade. 
Advertisement 


BUY WAR BONDS AND STAMPS 


Guittard 


Ground 
Chocolate 


makes the best cup 















of hot chocolate 
you ever tasted! 





we ' 


Treat your family to the 
hot chocolate beverage de-luxe 
made with Guittard Ground 
Chocolate. Smooth... delicious! 


Use Guittard Ground Chocolate 
for baking... for every —]> 


chocolate use. Easy to 


\ use...economical, too! 
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minutes; place in large greased bowl. Com- 
bine sugar, corn syrup, water, and salt in 
a saucepan; cover and bring to a boil; un- 
cover and cook until mixture forms a soft 
ball in cold water (240°). Melt chocolate 
and butter; combine with syrup; add va- 
nilla. Pour chocolate syrup over cereal and 
mix well; drop by tablespoonfuls onto 
waxed paper; cool. 


GLAZED ALMONDS 
1 cup blanched almonds 
¥2 cup granulated sugar 
Few grains salt . 

V2 teaspoon cinnamon 
Combine all ingredients in a heavy skillet; 
cook over very low heat until almonds are 
brown and sugar is thoroughly caramelized 
and very brown, but not burned. Stir con- 
tinuously after sugar starts to melt. Pour 
onto well buttered cooky sheet or pan and 
separate almonds. Cool. 


HOLIDAY FRUIT BALLS 
cup uncooked prunes 
cup dried white figs 


~—— 


cup seedless raisins 
Finely chopped unblanched almonds 
or granulated sugar 


Steam prunes to soften; remove pits. Rinse 
figs and clip stems. Put raisins, figs, and 
prunes through a food chopper using a fine 
knife. Mix well, shape into balls or small 
sticks about 14% inches long, and roll in 
almonds or granulated sugar. 
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The base of the angel is a bag made of pink 
cloth, the bottom mitered like a paper bag. 
The head is cut from pink cardboard, with 
hair of fringed and curled yellow paper. 
White cardboard wings are attached to bag 


< 


CHOCOLATE-FRUIT DELIGHT 
cup uncooked prunes 

Y2 cup finely cut citron 

Y2 cup cut candied cherries 

tablespoons gelatin 

tablespoons cold water 

1¥2 cups undiluted evaporated milk 

cups sugar 

squares chocolate, finely cut 
Confectioners’ sugar 


a 
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Rinse prunes; remove pits and cut prunes 
into small pieces. Rinse citron and cherries; 
drain and dry on a towel before cutting. 
Soften gelatin in cold water; combine with 
milk, sugar, and chocolate; bring to a boil 
and stir until gelatin is dissolved; simmer 
20 minutes. Remove from heat, add fruits, 
and stir until well blended. Pour into a 
waxed paper-lined pan and let set until 
firm. Cut into desired shapes and roll in 
confectioners’ sugar. 
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You know what 
ld like best 


RIGHT NOW 7 





One of Moms rice 
cold tana salads / 


“Home” and “Mom’s cooking” are 





the two things that millions of Service 
men want most. And, high on the culi- 
nary list are dishes, either hot or cold, 
made (as only Mom can make them! ) 


of these famous brands of tuna. 





For, these quality tunas are always 
delicate and delicious. . . . Only the | 
tender light meat is packed. No won- 
der “G. I. Joe” dreams of “one of 


Mom’s nice cold tuna salads”! 


VAN CAMP SEA FOOD CO., INC. 
Terminal Island, California 












WHITE | STAR| 
ancy? STUNA) | 


Solid pack or “grated”... 
both are Quality Tunas 


WHITE, STAR] 


a | 
GRATED stvee TUNA} 
_ You are an American 





...buy WAR BONDS! 
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= Is a very simple group of Christmas 
figures—Madonna, Babe, and angels. They 
can be assembled at practically no cost, 
and they make a charming table or mantel 
decoration for the holiday season. 

The foundations for the figures are made 
of a piece of tissue paper about a foot 
square. Draw it through the hands to 
crease it, then bind it by twisting a wire 
or string around it. Double the top part 
and tie it with string, leaving a wad of tis- 
sue about an inch in diameter for the head. 


TISSUE PAPER FACIAL YELLOW PADER CANDY CUP 


FOLO INHALE = PAT 





A flesh-colored facial pat will half cover 
the ball, making the face; a few stitches will 
hold it in place. Sew yellow wool ringlets 
around the faces and at the back of the 
heads; the haloes (paper candy cups) are 
sewed behind the curls. Features are 
painted on. 

The arms and skirts are made of crinoline. 
Cut them as shown and attach them just 
below the angels’ faces. If the skirts are 
not stiff enough to stand, put pyramid 
drinking cups under them. 


—~ Joi TO 








4. / 
ALTERNATE 
CREASES 








The crib is made of stiff cardboard (see 
pattern). The Babe’s head is made like 
the angels’ and the body is a fold of crino- 
line. The crib is lined with a piece of crino- 
line; the Babe’s body is sewed to this.— 
F.C. D., Pasadena, Calif. 





So Fresh 
So Smooth 
So Good! 





DELICIOUS ON 
ORANGE AND 
AVOCADO 
SALAD 


ONE OF DURKEE'S FAMOUS FOODS 


Famous for Highest Zuality 



















ed by three gen- 
per be of fine 
cooks to make 
foods taste better. 
FREE recipes: 
write, Wm. G. 
Bell Co., Dept. 
g, 189 State St., 


Boston, Mass. 














DOES YOUR DOG 
ITCH ? SCRATCH ? 


Mm. DON’T BLAME FLEAS 
--»-MANGE...DIET! 
If your dog or cat itches, 
scratchescontinually,it’sprobably 
not due to fleas, mange or diet. 2 to 1, it’s 
FUNGITCH, grass-borne fungus infection long a puz- 
zle to science. It starts as anitch followed by dandruff- 
like scales or brownish-edged sores with mouldy odor.May 
start in ears, on paws, underbody, tail or eyes. Can have 
serious results—costly care—even total loss. Now a noted 
specialist's discovery—SULFADEN E—a pplied externally, 
stopsitching in minutes ...clears up scales and sores in 
a few days. Only $1.00 in stores. If your dealer doesn’t 
have SULFADENE, order direct—address below: 

SULFADENE, Box P-16 GROOKFIELD, ILLINOIS 
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By the thousand, Norge men—factory 
workers and distributors, dealers and 
dealers’ salesmen—have taken ‘‘time 
out’’ from their normal useful tasks to 
attend to other duties—grim, dangerous, 
deadly duties. And Norge plunged into 
the maelstrom with these men . 
supplying them and others with the 
sinews of war that increased their pro- 
ficiency and will hasten the day of their 
triumphant return. 


Dlanne 


lomowvLow 


Norge dealers of every type—depart- 
ment or furniture store, hardware or 
home appliance shop—are now plan- 
ning for that great day when show- 
rooms will again be filled with new 
Norge washers, electric ranges, home 
heaters, gas ranges and Rollator re- 
frigerators. Your Norge dealer is con- 
fident that when the time comes you 
will want to visit his store to view 
the newest Norge products of expe- 
rience. Old customers as well as new 
ones will find that the Norge dealer 
has something for them that was well 
worth waiting for—a line of products 
which, because of Norge’s wartime 
production experience, are even better 
designed, better engineered and better 
built. 


NORGE, A BORG-WARNER INDUSTRY 


Norge is the trade-mark of Norge Division, Borg-Warner Corpo- 
ration, Detroit 26, Michigan. In Canada: Addison Industries, 
Led., Toronto, Ontario. 


ae A 
\ Ge. “for outstanding 
es production of 


war materials.” 


Ready for Today 


Without interfering 
with the steady flow 
of war material from 
the Norge factories, a 
limited quantity of 
brand-new. full-size, 
full-quality gas ranges 
are being produced and 
are now available for 
essential users. 


SEE NORGE BEFORE YOU BUY 
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GAS RANGES WASHERS REFRIGERATORS ELECTRIC RANGES HOME HEATERS 
COMMERCIAL REFRIGERATION 
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BETTER PRODUCTS FOR rs BETTER 








“Mess 


Sergeant” 
home style! | 





“She also serves” who 
patiently works out whole- 
some menus for her family 
within her precious store of 
ration points and pays only 


ceiling prices. 


SKCME: 


the beer with the 
high 1 Q..6 uentey 


Buy 
ANOTHER 
Bond 
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ACME BREWERIES 
San Francisco, Los Angeles 











More 


Christmas ideas 


FAVORFUL CENTERPIECE 

Last year our Christmas dinner presents 
were hidden in the centerpiece, which was 
a snow man. Christmas geals were used for 
his features and waistcoat buttons. Every- 
one accepted him at face value, not sus- 
pecting that his white tissue paper body 
concealed favors. When the hostess dis- 
membered him, his hat yielded an egg sep- 
arator for the young daughter who was 
just learning to cook, his head was a rub- 
ber ball for the baby, his arms were hot- 
dish holders. His body was filled with gifts 
for the other people present —JL. A. K.., 
Poulsbo, Wash. 


FRUITCAKE SAVER 
You may restore the moisture and flavor 
of dried-out fruitcake by wrapping it in a 
tea towel which has been dampened in 
sweet wine.—B. S., San Francisco. 


BEAN BAG BOY 
Make a bean bag from scraps of material 
cut in the shape of a five-pointed star. Ap- 





pliqué a piece of beige or white on one of 
the points of the star for the face. Use 
cones of felt for the hat, gloves, and shoes, 
and round cut-outs for the buttons and fea- 


tures. Tie a bow around the “neck.” 


PRESENTS FOR DESSERT 

In the center of our Christmas table were 
Christmas packages, all the same size, 
wrapped and tied with red and white paper. 
Ribbons ran from the packages to each 
place card. After the main course, every- 
one pulled the ribbons and opened the 
packages. They found individual plum 
puddings baked in shiny new tin pans, 
wrapped in brown paper and still warm. 
Plates were furnished and hot lemon sauce 
Pasadena, Calif. 





BETTER THAN A CARD 

It’s been the custom in our family.for sev- 
eral years to write a long letter at the holi- 
day season telling the highlights of our 
year. Several carbon copies are made and 
sent to friends practically all over the 
United States. We add a short personal 
note at the end of each copy. 

Our friends have received the idea enthusi- 
astically, and several have asked to be in- 
cluded in “next year’s letter.” They like 








PICKLES 








Crisp, delicious 
... gaily colored! 
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No matter what food re- 
strictions you are up against, 
don’t forget that almost every 
food — meat, fish, fowl, vege- 
tables, etc.—can be made lots 
more appetizing with the 77 
year old favorite, Bell’s Sea- 
soning. Now, more than ever, 










it’s a household necessity. 


FREE recipes. 


Bs Write Wm_ G. Bell Co., 
es Dept. SD, 189 State Street, 
Boston, Mass. 








Buy War Bonds — Keep It 
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ATLEE BURPEE Co. 
416 Burpee Building, Clinton, lowa 
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the idea of receiving the same letter as that 
sent to mutual friends. 

If a mimeograph machine is available, the 
idea can be magnified to include appro- 
priate sketches and cartoons.—G. C. S., 
Port Hueneme, Calif. 


GREETING CARD NOTE 
I save all the greeting cards we receive on 
holidays throughout the year. On various 
occasions when I want to write a special 
letter to someone—perhaps a sick person 
or a child—I select a suitable picture from 
a card, cut it out, and paste it on my sta- 
tionery. The pictures make the letters gay 


and unusual.—M. W., Glendale, Calif. 


CANDLE TRICK 

When Christmas is over, we always have 
many stumps of candles left. I cut them 
into small pieces, saving the wicks, and 
melt them. Then I pour the wax into small, 
crinkle-edged paper cups. When the wax 
has cooled enough to form a crust, I pierce 
it and insert a piece of the wick. When it 
is solid, I tear off the paper cup—and there 
is a new candle.—D. F., Albany, Ore. 


FOR CHILDREN’S GIFTS 

Tiny animals, the kind that are made to 
be used as cake candle holders, make nice 
embellishments for children’s gifts. The 
wire pin attached is easily cut off with tin 
snips; then they are ready to be tied on 
the children’s Christmas packages.—M. G.., 
Whittier, Calif. 


TREATMENT FOR THE CHRISTMAS TREE 
To keep a Christmas tree fresh longer and 
to reduce the possibility of its catching fire, 
the Forest Products Laboratory of the U.S. 
Forest Service makes the following recom- 
mendations: (1) Buy a tree that has been 
cut as recently as possible. (2) Cut off 
the end of the trunk diagonally at least 
one inch above the original cut end, and 
stand the tree in a container of water, keep- 
ing the water level above the cut surface. 


This treatment prevents the needles’ dry- 
ing out and becoming inflammable, and 
keeps them from falling. Experiments with 
several species of trees and numerous kinds 
of chemical solutions show that water is 
more effective than any of the solutions 
tested for preserving Christmas trees. 





d 


Logs for the hearth and greens for holiday 
decoration make a thoughtful gift; put 
in a wood carrier made from length of gaily 
striped canvas tacked around broomsticks 
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YOUR COOKIES WILL 
TASTE DELICIOUS 1F 
YOU MAKE THEM WITH 
DURKEES TROCO 
MARGARINE 






















THIS LUSCIOUS COOKIE RECIPE 


Tcup Durkee'’sTroco 31% cup flour 
1¥Yacup brownsugar 1 teaspoon cinnas 
3 eggs mon 

Ys cupboiling water 1 cup chopped 
Dissolve 2 scanttsp. walnuts 
sodainboilingwater 1 cup raisins 





* Cream Durkee’s Troco Margarine, 
sugar,andeggs. Add flour sifted with cin- 
namon. Add soda and boiling water,then 
add walnuts and raisins. Drop by tea- 
spoonfulon cookie sheets and bake at 375° 
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Coaxing sleep when sleep is difficult is easy for Irving 
Pillows. Filled with the finest down and plumes, they are 
made for relaxation and comfort. . . If your store hasn't an 
Irving Pillow for you now, we ask your patience a little 
longer. Our fighting men still need down-filled sleeping bags. 
Irvinc & Company, Portland, Oregon. 








Time for Breakfast? 
THERES ALWAYS 
TIME FOR J 





on’T hurry off to work or 

school without a hearty break- 
fast! It takes so little time to get a 
“Zooming” start on the day! 


lastant-cooking! 


Just stir Zoom flakes into salted 
boiling water and turn off the heat. 
Hearty hot cereal’s ready in an 


instant! 


What’s more, there’s time to en- 
joy Zoom’s rich whole wheat flavor 
. . « appreciate its warming goodness 
.. . get full benefit from its whole 
wheat nutrients! Because Zoom 


cooks so fast you can “eat it slow!” 


Get instant-cooking whole wheat 
Zoom in the bright blue Fisher 
handysack at your grocer’s. Give 
yourself and family a real 
“Zooming” 


start every day! 





INSTANT-COOKING 
Whole Wheat 
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The Importance of Old Eating Places in the Art of Cooking 


Ptenm of San Francisco, in Marin, So- 
noma, and Napa Counties, there were, be- 
fore the war, a number of little out-of-the- 
way French and Italian dining places that 
should be immortalized in the records of 
the Chefs of the West. In their informal 
atmosphere many a member of the Order 
has found inspiration and guidance. 

The natural zest and enjoyment which 
these French and Italian families took in 
preparing and serving their spécialtés de 
la maison were usually immediately con- 
veyed to the diners and, of course, the 
gusto—“the abandon of the Gallic” —with 
which these same diners tore into the food 
was something they are not likely to forget. 
Recently we were reminded of the impor- 
tance of these establishments by Arthur 
H. Deute, whose natural feeling and sin- 
cere affection for his subject are reasons 
enough for his appearance at the speaker's 
table in the December meeting of the Chefs 
of the West. Mr. Deute: 


Many years ago, I attended Mount Tamal- 
pais Military Academy in San Rafael in 
Marin County, California. The school fur- 
nished riding horses, and many a day we 
rode horseback over the Marin hills, over 
to Muir Woods in Mill Valley, topping 
Bolinas Ridge and on down to the old bay 
shore village, perhaps taking a longer ride 
to Tomales Bay, farther to the north. It 
has been many a day since those rides, but 
always there remain the memories of one 
of the most important features of the ex- 
peditions—mealtime. 

There was a wayside restaurant run by a 
family named Caramelli, not far from Fair- 
fax, on the road going over the ridge. Cara- 
melli’s was a fine place to reach about mid- 
day. There was always a kettle of well 
cooked family soup, needing only a little 
heating. And there was crusty Italian 
home-baked bread and fresh butter. The 
“specialty of the house,” though, was a 
lamb steak prepared in a way peculiar to 


Caramelli’s. If I remember correctly, it 
was the grandmother who actually cooked 
it and prepared the sauce. Even as a boy 
in school, [ was collecting recipes, and I 
am happy to find this one tucked away in 
a safe corner. 


LAMB STEAK CARAMELLI 

For each serving, cut from a leg of lamb a 
slice about three-quarters of an inch in 
thickness. Dust with pepper and salt, and 
while doing that, heat some butter in an 
iron frying pan, using a very hot flame. 
Now drop the steak (or steaks) into this 
hot butter and cook very fast on both sides, 
sealing in all the juices. Enough will escape 
to help in making the sauce at the end. 
About ten minutes will brown the steak on 
both sides and cook the center sufficiently. 
And then out onto a hot platter while the 
sauce is prepared: 

To the juices in the pan add a tablespoon 
or two of butter and a glass of dry white 
California wine. Into this pour a few table- 
spoons of sliced mushrooms and cook until 
the mushrooms are done—a matter of min- 
utes only. At the end. a squeeze of lemon 
juice, and then over the steak it goes. 

If one complimented the cook in advance, 
there would emerge with the steak a small 
baking dish which potatoes au gratin 
were at the peak of perfection. The cook 
at Caramelli’s said to me one day: “My 
dear young man, I can see you have pos- 
sibilities as a cook; if not as a cook, then 
as one who enjoys good food. Let me show 
you about this potato cooked with cheese. 


POTATOES AU GRATIN 
“You have at hand a few sound potatoes 
which you have cooked with the skins upon 
them. And in time, when they are cooked, 
you remove these skins. The potatoes you 
cut into small dice—not more than one- 
quarter of an inch in size. These you place 
in a saucepan and heat together with a 
light but rich cream sauce. And when 
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heated and mixed, you place these in a nice 
earthenware baking dish from which you 
will serve them presently. Now over the 
potatoes in the cream sauce you sprinkle 
a generous amount of grated cheese. And 
then many little bits of butter. And then, 
as a final touch, just a mere sprinkling of 
nutmeg. Now this goes into a medium hot 
oven long enough for the cheese to melt 
into the potatoes and the top to become 
lightly browned. And then, it is served in 
all its marvelous goodness.” 

On from Caramelli’s, as we rode up the 
ridge, we came finally to Liberty Ranch, 
owned by the Pizzaglia family. 

At Pizzaglia’s one found chicken prepared 
in the manner of the Italian farmers and 
ranchers. These chickens were always killed 
in the morning and were hung in a cool 
place until late afternoon and evening, 
when they were said to be at their best. Of 
course, they were born and raised at Lib- 
erty Ranch and were always plump and 
well fed. Liberty Ranch felt that anything 
short of some three and a half pounds was 
a rather puny specimen. The chickens were 
cut into serving-sized portions, wiped off 
clean with a damp cloth, then wiped dry. 


CHICKEN PIZZAGLIA 

The cooking operation always started with 
the melting of butter in a pan. To the but- 
ter were added a pinch of rosemary and a 
couple of nubbins of mashed garlic. The 
garlic was browned and then tossed out. 
Then the pieces of chicken, dusted with 
salt and pepper, were added and browned. 
Next, a tomato or two, chopped in pieces, 
was added and cooked with the chicken 
until the tomato became thick and 
“mushy.” And last went in a cup or so of 
broth—chicken or veal, preferably—or hot 
water if there happened to be no broth. 
Then a lid went onto the pan, and over a 
slow fire the chicken was cooked until 
tender. Adding a handful of chicken livers 
to the sauce and boiling it down to the de- 
sired thickness provided a delicious gravy. 
We hope that “progress” will never com- 
pletely erase such little places from the 
Western scene. Their almost reverent at- 
titude toward good food and drink, their 
ability to give dramatic values to ordinary 
food—these are a part of our heritage that 
should be well guarded. 
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@ Give him an Alligator this 
Christmas! It’s the most versatile coat 
he could own. Traditional good looks 
—superb styling—impeccable tailoring 
—have made Alligator Rainwear 
America’s favorite. And Alligator’s _ 
fine fabrics, dependably processed for 
maximum water repellent protection, 
guard your health and clothes from 


Featured at Better 


rainy West Coast weather. The Alligator Dealers Everywhere 
in a Wide Range 


Company, St. Louis, New York, Los Angeles. of Popular Prices. 


ALLIGATOR 


because . . . IT’S SURE TO RAIN! 
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FROM ME TO ME 
TEA TIMERS 







7EAIIMER 


Says Mrs. Robert Hoyt Yipes 


Los Angeles, 
California 











Holiday time 
is TEA TIMER time. 
Guests love 
these crackers 
with the 
party flavor 













And no 
wonder! Theyte so 
rich tasting ...so 
flaky-tender they 
add a *just-right" 
touch to whatever 
Youre Serving 


















So stock 
up on JEA JIMERS 
whenever you 
find them. They'll 
make your 
entertai ni ng 
easier 














We bake only as many Tea Timers as we 
can get first-quality ingredients for. So 
if they're not on the shelf the first time, 
keep trying. They're worth the effort. 


at SAFEWAY 


* 
lady! Do you put your spare 
* change into WAR STAMPS? * 
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Good ideas 


Sunset Readers Offer Their 


Housekeeping Suggestions 


, Good Ideas on shortcuts to 
easier and better homemaking are always 
welcome. 


BLEACHING SUGAR SACKS 

To bleach sugar sacks completely white, 
put a handful of sal soda, 4% cup kerosene, 
and 1 cup soap powder into a large bucket; 
add water until the bucket is half full. Put 
in the sugar sacks, which have been opened, 
and boil until the color has disappeared. 
Remove the sacks and wash in fresh soap- 
suds. Rinse with a bleach. 

To make an excellent face cloth, double 
the sack material and hem the edges; then 
crochet a shell stitch around the cloth. 
These soft-iextured cloths are especially 
nice for babies. I have just bleached thirty 
of them, and I am planning to make them 
up for the Red Cross for Christmas boxes. 
—J.R., Walnut Creek, Calif. 

(Notre: The contributor of this Idea sent 
a bleached sugar sack as a sample, and it is 
the whitest, softest sugar sack we ever saw!, 


CLEANING BLINDS 
When cleaning Venetian blinds I use a clip- 
type clothes-pin as a handy place marker. 
Then if I am called to the telephone or get 
to the place where I can step down from 
the ladder, I snap the clothes-pin in place 
and never miss a slat in cleaning.— 


E.M.A., Concord, Calif. 


EASIER CAR POLISHING 

To take the exertion out of automobile pol- 
ishing, place a couple of tablespoons of 
cornstarch in a square of porous cloth, tie 
the corners of the cloth together, and pow- 
derpuff the surface of the car when the 
wax is dry. The cornstarch cuts an easy 
path for the polishing cloth and blows off 
easily afterward. —H. H., San Francisco. 


NYLON CONSERVATION 
For darning rayon, silk, or nylon hose, keep 
an old nylon stocking and a piece of paraf- 
fin in your mending basket. Unravel a 
thread of the stocking and rub it over the 
paraffin; this will take out the kinks so that 
it will go through the eye of the needle 
easily. The fine thread makes a durable, 
inconspicuous mend.—H. E. C.., Salem, Ore. 


JINGLE FOR DANGER 
In a moment of haste, or in dim light or 
darkness, the skull and crossbones on the 
label of a container of poisonous material, 
such as iodine, kitchen drain cleaners, in- 
secticides, or bleaching materials, may not 
be sufficient warning. Safety advisers of 
the U.S. Department of Agriculture sug- 
gest that a small bell—for instance, a jingle 
bell left over from Christmas—be tied to 
the neck of the bottle. The jingle furnishes 
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an auditory reminder which will supple- 
ment the label. 


RAINCOAT REVIVAL 
To waterproof black rubbers or raincoats 
which have become porous, give them a 
coat of auto top dressing. In doing a rain- 
coat, hang it on a clothes hanger on the 
clothesline and put a broomstick through 
the sleeves to keep the surfaces from stick- 
ing to each other. Apply the dressing until 
no light shows through the fabric.— 


R. F. R., Tacoma, Wash. 


ONCE OVER LIGHTLY 

Many people do not realize how valuable 
this housekeeping tip is. Even though it 
may seem a bother when you’re tired, it’s 
a good idea, at the end of the day, to go 
through all your rooms and empty the ash 
trays, throw out faded flowers, gather up 
newspapers and magazines, and straighten 
up rugs and furniture. This takes just a 
few minutes, before bedtime, and you'll get 
up next day to find a tidy-looking house, 
instead of with the feeling that everything 
is in a muddle. It’s especially helpful if you 
must be away all next day, without time to 
straighten up before you leave in the morn- 
ing. —L. V. H., Pt. Reyes Sta., Calif. 





FOOD GRINDER ANCHOR 
If your food grinder persists in slipping, 
place a strip of sand paper, sand side up, 
under the grinder. It will hold it firm.— 
B. M. P., Lynwood, Calif. 


SHOES THAT JINGLE JANGLE 
Sew little Christmas sleigh bells on the toes 
of your toddler’s shoes. The baby will love 
them and you can tell where he is by the 
sound. When the tinkling stops you may 
be almost sure that he is into mischief!— 
IT. A. W., Seattle. 


THE RIGHT WAY FOR WINDOWS 
Household equipment specialists of the 
U.S. Department of Agriculture offer sug- 
gestions this month for war-busy house- 
wives who must wash their own windows. 
In the first place, make window-washing 
necessary as seldom as you can; dust the 
windows frequently, go over them every 
few weeks with soft tissue paper, and dust 
the ledges and inside sill and frames. 

In washing, avoid soap; it only makes the 
job more difficult. Use one of the solutions 
sold for window-washing, or warm water 
containing a little household ammonia, al- 
cohol, or vinegar. (Ammonia and alcohol 
are good for greasy dirt; vinegar helps 
loosen road dust and smoke.) 

For rubbing, use chamois or a soft, lintless 
cloth. Chamois absorbs moisture readily 
and leaves no lint. Dip the chamois or cloth 
in the solution, squgeze dry, then wipe the 
window from the top down. Repeat if 
necessary. Dry with a cloth or chamois. 
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© Me Milly Way 


HINTS ON HOW TO USE NATURE’S MOST NEARLY PERFECT FOOD 


What to do about 
Vitamin-rebels 


In most every family there’s at least one 
member who'll eat foods that taste 
good but are deficient in vitamins... 
but who rebels at eating better-nourish- 
ing, vitamin-rich foods. Here’s how to 
fool ’em when you feed ’em: Prepare 
their favorite cooked foods with Gold- 
en-V Vitamin Milk. It at once keeps 
them taste-happy and raises their vita- 
min intake above the danger line. Of 
course they could get full minimum 
supplies of those seven essential vita- 
mins by drinking two glasses of Gold- 





Ya cup shortening 
Yq cup sugar 


4 egg yolks VY tsp. salt 





1. Cream shortening and sugar to- 
gether until light and fluffy. Add 
orange rind and egg yolks one at a 
time, beating well after each addition. 
2. Sift flour, baking powder, and salt 
together. Add sifted dry ingredients 
alternately with Golden-V. Beat until 
smooth after each addition. Turn into 
2 greased and floured 8-inch cake 
pans. 3. Quickly prepare Meringue 
topping as follows: Beat egg whites. 


2 tbsp. cornstarch 

Yq cup sugar 

I cup Golden-V 

2 tsp. grated orange rind 
I tbsp. butter 





Perhaps you could make this delicious Torte 
with oranges grown elsewhere... but we'll bet 
it wouldn’t taste half as good. Besides, Golden- 
V is distinctly a California product, too! Try 


it, and see what a memorable mealtime results. 


ORANGE TORTE 


i cup sifted cake flour 
i tsp. baking powder 


I tsp. grated orange rind Ys cup Golden-V 


FILLING .. for Orange Torte 


1. Combine cornstarch and sugar. Add 
Golden-V. Cook over direct heat 
until thick, stirring constantly. 2. Add 
orange rind and butter. Cool thor- 
oughly before filling torte. 








en-V daily. But perhaps it’s easier to 
use Golden-V in cookery —and it’s 
possible because proper kitchen tech- 
nique preserves those precious vitamins 
in cooking. To learn the right way— 
along with many modern recipes— 
send for your free copy of ““Golden-V 
Vitamin Recipes.” Addtess Golden 
State Experimental Kitchen, 425 Battery 
Street, San Francisco 11, Calif. 





4 egg whites 

Ye tsp. cream of tartar 
I cup sugar 

Yq cup chopped nuts 


When foamy, add cream of tartar. 
Continue beating, adding sugar grad- 
ually. When stiff, spread over the bat- 
ter in cake pans. Sprinkle with nuts. 
4. Place immediately in slow oven 
(275° F.). Bake 45 minutes. Remove 
layers from pans while warm. When 
cool, turn one layer up-side down on 
plate. Cover with cooled filling and 
place other layer on top, meringue 
side up, so that meringue layers will 
be on top and bottom of cake. 


hs 





GOLDEN STATE COMPANY, LTD., 425 Battery St., San Francisco, (Il), Calif. 
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HEARING 
AID 


with New “Look of Youth’ 


Brings New Poise, Confidence 
to Hard of Hearing 











NEW ZENITH RADIONIC 
with Neutral-Color Earphone and Cord 


Described in FREE Booklet! Mail coupon 
below today for your copy. Tells how thou- 
sands of hard-of-hearing now feel casual 
and at ease with Zenith’s smartly styled 
plastic earphone and cord which comple- 
ments any complexion. Contains valuable 
information for all hard-of-hearing. 





$40 Complete, Ready to Wear 


FREE BOOKLET tells how Zenith combines 
its leadership in “Radionics Exclusively” 
with precision mass production to bring 
you at $40 an even finer hearing aid than 
Zenith's first $50,000 hand-made model. 
Also describes many other Zenith advan- 
tages. Send coupon below at once! 

Also available—New Bone Conduction and Bone- 
Air Zeniths for the few whose physicians recom- 
mend these types. Each only $10 more, complete. 


BY THE MAKERS OF 






Se osm RADIO 


RADIONIC PRODUCTS EXCLUSIVELY— 
WORLD'S LEADING MANUFACTURER 
ams PASTE ON PENNY POSTCARD AND MAIL ~= 


Zenith Radio Corporation, Dept. SU-6, 

P. O. Box 6940A, Chicago 1, Illinois 
Please send me your Free booklet about 

Radionic Hearing. 


Name. 


Address 
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Gorraient 1944, ZENITH RADIO CORP. 
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Home lighting trends 


There is room for improvement in use of light 


Guest PROMISE there is of things to come 
in lighting and illumination, but so far only 
great promise. The truth is that we are 
being supplied with new lights faster than 
we can learn how to use them. Fluorescent 
lighting, though it has been with us ten 
years and more, is still a comparatively 
unexplored medium. It remains today a 
source of light with more limitations than 
the incandescent light, and few (as yet) 
of its advantages. 

Radiant heat lights have a very large va- 
riety of possibilities, but we now know 
little about them, or the practical applica- 
tion of what they will do. As to speculation 
about them, they are quite capable of 
making obsolete all modern methods of 
heating houses. However, this can only be 
speculation, as few experiments have been 
made to date. 

To Lucite must go the only claim to 
“magic” qualities. This truly remarkable 
substance carries light as a pipe carries 
water. It can be bent around corners like 
a hose, with light “sprayed” or “squirted” 
as desired. Here again, it is fascinating to 
speculate on what may be done with it in 
the future, but to date it has been too ex- 
pensive for residential or for most commer- 
cial uses. It is to be hoped that large scale 
production will release it for full develop- 
ment of its potentialities. 

These few examples, and most of the ma- 
terials which are to produce the miracle 
houses of the future, are not new. In the 
particular field of lighting, the only ad- 
vances which have been made are in the 
kind of light. As to the use of light, con- 
tributions have been almost entirely from 
architects who, in desperation, have de- 
signed their own solutions to solve par- 
ticular problems. 

How have we used the lights we have had 
in the past, and how will we use those we 
may have in the future? 
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First, there was the burning flame as a 
source of light—the pine knot, the wick in 
oil, the candle. With the development of 
glass, the flame was found to give more 
light when surrounded by glass, resulting 
in the lamp and the lantern. In conjunc- 


tion with a mirror, or other reflector, its 
direction could be changed; and until the 
advent of electricity, three possibilities 
prevailed. 

With the advent of the electric light, in 
spite of the promise held forth, the only 
change was in the kind of light, not in its 
use (except that electric lights were not 
so apt to start fires and could be handled 
a little more carelessly). Until now, the 
“revolution” promised has amounted to 
these innovations. 





Pan to catch wox 


Space Tor oil 


Even today such fixtures are on sale and in 
great demand. 

With electricity, as in the open flame of 
the candle or lamp, the source of light- 

the flame or bulb—is too bright to look di- 
rectly at in comfort. The candle-lighted 
dinner table is very attractive and nostal- 
gic, but the constantly flickering flame soon 
produces headaches. (Incidentally, head- 
aches are even more quickly produced by 
looking at fluorescent tubes.) 

Thus, the only thing which can be said in 
favor of the open flame, the exposed bulb, 
or tube, is that it produces the most light 
for the least energy. But there is a conflict 
in its use which has never been resolved. 
To avoid the glare, shades were placed over 
the light, so that floor and table lamps 
afford good light only in one spot. 





With the development of 300- 500- and 
1,000-watt lamps, the indirect light came 
into popularity in the 1920’s. It is still the 
most suitable illumination for general pur- 
poses—light thrown on a ceiling or wall in 
great quantities and reflected softly down- 
ward. For specific purposes—the bridge 
table, the reading lamp—the exposed flame 
or bulb must be relied upon (properly 
shaded for those who are not reading or 


playing bridge) . 





SUNSET 








The indirect light usually is incorporated 
in a floor lamp, or sometimes a wall bracket 
fixture, directing a beam of light upwards. 
Its main disadvantage is that it, of neces- 
sity, throws a circle of light so apparent as 
to be disturbing. 

What should be done about the bright, ir- 
ritating bulb which bothers your eyes? 
There has been little progress made, but 
here is the best that has been done, with 
pros and cons. 

One of the methods of reflecting light indi- 
rectly from a large surface is the cove light. 





For even and adequate light, it requires 
many lights and outlets, and the construc- 
tion of the cove. It is, therefore, expensive 
and used only in higher-priced houses. It 
can be arranged for varying brightness by 
having three or four switches to turn on all 
the lights, two-thirds of the lights, or half 
of them, if its merits warrant the installa- 
tion of three or four sets of wiring. 

The “new” development here is only the 
substitution of fluorescents, even more ex- 
pensive and requiring transformers. (Lower 
operating cost and high replacement cost 
of burned out units.) 

The diffused light is one of the highest de- 
velopments achieved—to set the lamp be- 
hind a glass or lens which could diffuse it, 
generally, as in the opaque glasses, or con- 
trol its direction as in the lens. 





The recessed ceiling light behind a glass 
panel is one of the most successful built-in 
lights (where the source of light becomes 
a part of the structure of the house rather 
than a light fixture.) It achieves the bene- 
fits of reflected or indirect lighting, but has 
one disadvantage—it illuminates every- 
thing successfully except the ceiling, which 
remains dark. A dark ceiling tends to come 
downward, and the psychological effect is 
one of slight oppression. 
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As a compromise, the glass may be set be- 
low the ceiling, disguising and diffusing the 
source, but also lighting the ceiling. No 
matter how it is done, however, it becomes 
a fixture again rather than a part of the 
unified house. 

The diffusing glass may be of the lens type 
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A GIFT SO SOFT AND COLORFUL, 
















THE BEAUTIFUL 


sift 


100% VIRGIN WOOL 





Today’s beautiful Vogue is our featured civilian 
blanket selected to bear the Wool O’ the West 
label. You will be delighted with the fine crafts- 
manship in your gift Vogue knowing that it is 
loomed by the men and women at Wool O’ the 
West who proudly wear the Army-Navy “E” 
award for excellence in war production. These 
artists in wool are looming the 1945 Vogue in 
four attractive colors: Peach, Blue, Green and 
Dusty Rose. We suggest you make your select- 
ion at your favorite store as early as possible. 
Lovers of jacquard patterns—ask to see the 
Wool O’ the West NETHERLANDS blanket. 


For finest women’s wear, ask your dealer fo show you ‘Wool O’ the West’ Fabrics. 
Styled in Hollywood and distributed by M. Blumberg & Co., Los Angeles, Calif. 


PORTLAND WOOLEN MILLS © PORTLAND 3, OREGON 
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6 in planning 
your new or 
remodeled home 


Among the most important 
decisions you'll make is your 
choice of heating-ventilating 
equipment. So remember: 


1. Payne. ++ For 30 years, 
this name has meant advanced 
design, quality, reliability in 
gas heating: value unexcelled. 


2. Jone-Condilioning... 
PAYNE'S successor to old- 
fashioned central heating. 
Circulated winter warmth, 
cooling summer ventilation 
. . « controlled by zones or 
individual rooms. 
Ask your PAYNE Dealer for booklet, 


or write to us. 


= 


ty CO., INC 





PAYNEHEAT - 
=< 


> 2 YEARS OF LEADERSHIP 





Payne 
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EVERYTHING = 
FURNACE & SUPPLY CO., INC. 


BEVERLY HILLS, CALIFORNIA 


YOU WILL ZONE-CONDITION 


YOUR HOME OF TOMORROW 














for special purposes, or for lighting a spe- 
cific area. It may be from one or more 
beams from a ceiling. 

This type of light is often seen in movie 
theaters for lighting the aisles only. For 
residential work, it can be set in a wall 
(flush) to direct rays downward only, onto 
a stairway, a work surface, etc. 


ly 



































A variation of the lens treatment may be 
seen in a bulb incorporating a lens and re- 
flector, a sort of combination bulb and 
flashlight. These have special uses in light- 
ing a particular area, as in a garden to light 
a fountain or stairway, or to “highlight” 
plants or other features within a house. 
They may have “swivel” sockets to allow 
pointing them in various directions. 






Yy, 


The diffused light principle may be carried 
so far as to simulate daylight. 

Here a large part of the ceiling is actually 
by day a skylight—diffusing natural day- 
light. By night it is illuminated by fluores- 
cent tubes simulating to a remarkable de- 
gree the actual daylight conditions. 














Herein lies one of the largely unexplored 
fields for fluorescent lighting. What the 
fluorescent will do as an exposed source of 
light is well known. But aside from such 
isolated examples, little has been done to 
develop the many possibilities of diffused 
light. It is to be hoped that soon manu- 
facturers will have as complete information 
on this kind of use as they have made avail- 
able on the actual light itself. 


FLUORESCENTS 

The fluorescent lights present new possi- 
bilities in the kind of light rather than any 
new use of light. For practical purposes, 
any discussion of direct and indirect light- 
ing which applies to incandescents applies 
to fluorescents, too. 

Its distinction lies in its colors, which, until 





recently, were limited to three (red, yel- 
low, and blue). In order to achieve a nat- 
ural white light, the three had to be 
blended. However, the three tubes plus the 
transformer necessitated a rather bulky fix- 
ture, a characteristic of most fluorescent 
arrangements. Some place in the fixture 
must be a transformer, no matter how clev- 
erly concealed. 

There is a single tube available which pro- 
duces a white “daylight.” It gives a true 
daylight without color distortion and is 
popular in stores where fabrics must be 
seen in their natural daylight colors. 

It will be noticed upon seeing one of these, 
that the light seems cold, or in some way 
different. This is because we are accus- 
tomed to the color distortion of the incan- 
descent, and accept it as normal through 
habit and association. No doubt in years 
to come, we shall see the fluorescent as nat- 
ural and the incandescent as very yellow 
indeed. 

The fluorescent is still only a source of light 
so far as use is concerned, similar to the 
Lumiline (an incandescent tube light) , and 
has been used for more than ten years. The 
manufacturers now make them in odd 
shapes—circles, etc.—rather than straight 
tubes, although to what advantage is 
rather questionable. Here again, it is hoped 
that the manufacturer will give more at- 
tention to what can be done with them 
(and possibilities are almost infinite) 
rather than what they are. 

The “pin hole,” sometimes called “needle- 
point” light, is one that architects have 
used for the past ten years at least, and is 
one of the few real advances in lighting. 














The principle is that of a camera where the 
light is passed through a regular camera 
lens. It throws a soft light down from an 
invisible source, losing none of its intensity. 
The size and shape of the pattern thrown 
downward can be controlled; and thus, a 
dinner table can be flooded with light ex- 
actly to its edges and no more. The effect 
produced is that of adequate candle light 
without the candles to hurt your eyes. 
They are inexpensive and compact—re- 
cessed in the ceiling—the only evidence 
being a very small hole. 

Adequate lighting is within our grasp—we 
have the means in the excellent materials 
to work with—materials which so far we 
have treated as interesting toys. 

In planning a home, it’s just good common 
sense to make provisions for heavier elec- 
tric loads. Wiring to take care of addi- 
tional !oads is the cheapest insurance you 
can buy to protect future comfort. Give 
close attention to any advice you hear and 
read about adequate wiring. 


SUNSET 
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of yoacww living 


Just as many of life’s fondest memories are inspired by 
candle light... so with the cheerful gas flame. * Quick and 
sure when minutes count, it “perks” your breakfast coffee. 
Instantly responsive to automatic heat controls, it bakes 
your cake, cooks your roast “just right.” Day and night, it 
stands guard in your automatic water heater to see that 
“hot” faucets never run cold. At a finger-touch, it floods 
your rooms with comforting warmth. And, most miracu- 
lous of all, its heat creates protective cold in your silent gas 
refrigerator. * In all these practical ways, at low cost, the 
gas flame helps weave the pattern of pleasant associations 
that make a house a home. % For your post-war new or re- 
modeled home, specify a//-gas equipment . . . the modern 


aid to gracious living. Inquire of your own Gas Company. 
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MAYNARD L. PARKER 





New England farmhouse seems to have ability to “make itself at home” whether surrounded by palm and orange trees, or snow and ice 


When East comes West 





The spacious porch is the obvious solution tothe outdoor living Warm, friendly living room. Yellow-green color theme through- 
room problem. Orange groves and trellis protect pool and terrace out entire house is accented here in the stout twin love seats 


BEDROOM 
2° 5 13° 


























BEDROOM 
= 5° « 16° 
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Sturdy rattan furniture fits well in this game room. The walls are 
natural pine. Hand-hewn beams. Room overlooks swimming pool 


40 
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Painted wood walls and antique English 
chest really maintain the Provincial theme 


za MANY homebuilders there’s a friendly 
solidity—a faithfulness—about some of the 
old forms in American architecture that 
cannot easily be replaced. To them the con- 
temporary designs seem cold and un- 
friendly by comparison. 

To the contemporary-minded, on the other 
hand, any consideration of old forms is a 
needless handicap in designing a house to 
fit special living requirements. 

To limit a view, or to lose garden or play 
space, or to shut out the sun in order to 
satisfy a fixed exterior plan is, to them, 
shortsighted and wasteful. 

Between these two thought patterns there 
is a compromise. The Joseph J. Nolans of 
Upland, California, and Robbie Watson, 
designer and builder, worked out the solu- 
tion shown here. The atmosphere of warm 
livability and simple hospitality you feel 
when you visit this home evidences the suc- 
cess of its planning. 





Calico ruffles and “mother’s old spice cab- 
inet” are not out of place in modern kitchen 
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NOW IS THE TIME 
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to complete your planning 


Thousands of American families— 
preparing for the day when colorful, 
efficient kitchens and sparkling new 
bathrooms will be realities—have 
completed their planning. 

You'll find it wise to do this too if 
ee intend remodeling your present 

ome or building a new one after the 
war. For a carefully developed plan 
will permit you to go ahead with the 
actual construction just as soon as 
government regulations allow. In 
completing your plans, consider these 
important points. Are the space and 


arrangement adequate? Have you 
provided enough cabinets and stor- 
age room? Are the architectural fea- 
tures practical? Have you decided 
upon a harmonious color scheme? 
When they become available, your 
plumbing contractor will be able to 
supply you—whatever your budget— 
with beautifal new fixtures selected 
from the Crane postwar line. He can 
also help you in planning your 
new bathroom and kitchen, and his 
knowledge and skill may often save 
many dollars on the final installation. 


CRANE CO., 301 Brannan St., San Francisco 19, Calif. 





A new Crane book, 
Step Planning 
Your Bathroom 
and Kitchen,” will 
be sent on request. 


N 


HEATING . 


PLUMBING . 


PEPE -« 









NATION-WIDE SERVICE THROUGH 
BRANCHES, WHOLESALERS, PLUMBING 
AND HEATING CONTRACTORS 


VALVES 
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FITTINGS . 









1. A perfect bloom of Camellia 
alba fimbriata, which has been 
carefully twisted off stem, leav- 
ing the growth bud intact below 





5. A hairpin wire is passed down 
through the center to further se- 
cure petals and calyx. The wire 
is well concealed by the petals 





9. After passing wire through 
leaf, the two ends are twisted 
about the petiole to hold it very 
firm, and give it extra length 
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of the leaf is bound with florist 
tape to conceal the wire. Green 
tape is appropriately used here 


‘te CAMELLIA, one of the most perfect 
flowers, has long defied the amateur cor- 
sage-maker. Not only its lack of stem, but 
the loose attachment of petals to calyx have 


2. Holding the flower gently in 
one hand, a 10-inch piece of soft 
annealed florist’s wire is passed 
through the petals and the calyx 


6. Hairpin wire is then tightly 
wound around the four pieces of 
wire, making a stiff, straight 
stem to support the flower head 





10. As with the flower, the stem 


How to makea corsage 


3. A second wire of same length 
is passed through the flower at 
right angles to the first wire to 
secure the petals and the calyx 


7. The wired stem of the flower 


able in the florist supply shops) 





11. The wired flower and one or 
two wired leaves are held in po- can be worn singly or combined 
sition and bound together with 
another length of florist’s wire multibloom corsage (see above) 





been the chief handicaps. In the sequence 
of photos below, we take you step by step 
through two tested methods of camellia 
corsage making. 





4. Two wires are gathered to- 
gether as illustrated to form a 
stem which is better for corsage 
purposes than the original stem 





8. The leaf is wired by inserting 
is next wrapped with strips of a thin wire just above the peti- 
green or white florist tape (avail- ole. Some prefer to wear camel- 
lias alone, and omit the leaves 





12.. A single flower corsage that 


with other camellias to form a 
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Some florists think this alternate method 
of preparing leaves for corsages preferable 


to the first method illustrated. The leaves 
are held in the position desired, and are 
then stapled onto a stiff cardboard collar 







The small cardboard collar, with the leaves 
attached, is next passed up the wired stem 
of the camellia. The collar tlfen should be 
firmly fitted against the calyx of the flower 











Here is the reverse side of a multibloom 
corsage, complete with three camellias, five 
leaves, and ribbon bow. Note how cleverly 
the wiring has been concealed. Front view 
of corsage is shown at beginning of article 
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Wud -with bwe” 


Exquisite gift-treasures of 100% virgin 
wool, lovely St. Marys blankets inspire 
deep and lasting appreciation. Their 
soft, tasteful colors, accented by lus- 
trous matched bindings, are unusually 
beautiful—a joy to behold in both 
period and modern bedrooms. This 
Christmas, give St. Marys blankets. At 


leading stores. 


ST. MARYS BLANKETS 
Dept. “’S” St. Marys, Ohio 











StMarys BLANKET 
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PLEASANT GOOONIGHT 
























colors. 









@ Famous knitted copper pot- 
cleaning ball. She’ll be back again 
when copper’s available. 


METAL TEXTILE CORPORATION Orange,N.J.,U.S.A. 





needs of your Uncle Sam must come first. 
we ask that you give us at least two weeks to mail samples 
and to fill your orders. 
during this period of war emergency will be appreciated. 


550 Alabama Street 
San Francisco 10, Cal. 


“GET THE BEST YARNS 
AT REASONABLE PRICES 


Our aim is to supply you with quality yarns in beautiful 
But we are down to bed rock on personnel and the 


For this reason 


Your patience and your cooperation 





1120 East 29th Street 
Los Angeles 11, Cal. 


LANDSCAPE 
GARDENING 


Prepare for the giant postwar home-building program 





Learn 


A thorough. constructive, interesting home-study course 
for those who wish to become LANDSCAPERS, DESIGN 
ENERS, etc.. for profit or pleasure. Write 


ERS, 





EE INFORMATION without obligation to 


NATIONAL LANDSCAPE INSTITUTE 
Dept. S-12, 756 So. Broadway, Los Angeles 15, Cal. 
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EVIDENCE that Friskies is 
nutritionally adequate! 
“Friskies meets all the 
requirements for my dogs. 
In spite of many hardships, 
it carries them throughout 
without sickness of any 


kind.” | Father Hubbard, 
the Glacier Priest 


a complete 


dog food in itself! 





Friskies Cubes sold in 2 lb. packages, 
4% Ib., 25 lb. and 50 Ib. bags. 








Winter tips 


L. You WANT the shrubs and trees you 
plant this month to grow up into healthy, 
disease-free plants, take care how and 
where you plant them! Though it’s easy to 
blame the weather, pests, or some other 
cause beyond your control, the fact is that 
most plant troubles start with the wrong 
kind of planting or with subsequent neg- 
lect. This is especially true of many com- 
mon winter plant ailments, a few of which 
are discussed here. 

By learning the reasons for some of these 
troubles, you can avoid making similar 
mistakes in the future. In some cases, rem- 
edies can be applied now. 


CAMELLIA BUD DROP 

Many reasons are given for bud drop, but 
most experts agree that the most likely 
cause is insufficient watering in late sum- 
mer and early fall when the flower buds 
are being formed. A slump in watering at 
that time causes the stem wood to harden 
so that it refuses to swell with the bud at 
flowering time. There is little you can do 
to prevent bud drop during the current 
flowering season, but you can prevent its 
happening next year by keeping your ca- 
mellias well watered through the summer 
and early fall months. 


DAPHNE ROOT-ROT 

Saving a daphne badly affected with root- 
rot is not easy, but you can usually do some 
good by draining excess water away from 
the root area. Tile drains, pipes, and gravel- 
filled holes close to, but not in the root 
area will help. 

The permanent remedy is to replant the 
shrub in a better drained location when it 
has recovered some of its vigor later on. 
Do not attempt to move it while it is in a 
weak or diseased condition. If your soil is 
heavy, make a large hole, fill the bottom 
with gravel, crushed rock, or broken tile. 
Then refill with a mixture of loam, sand, 
and peat moss or leaf mold. Since this 
loose mixture will settle, set the shrub at 
a slightly higher level than before. 


WINTER ANNUALS 

Many winter annuals, but especially stock 
and snapdragons, suffer from a number of 
diseases that cause their roots to rot and 
the entire plants to wilt and die. Once these 
diseases take hold, there is little you can 
do except pull out and destroy the affected 
plants before they contaminate healthy 
ones. 

In almost every case, the diseases are fos- 
tered by excessive watering and poor drain- 
age. The only way to avoid them is to 
plant these flowers in raised beds and well- 
drained soil. Early planting is also very 
helpful. Do not replant stock or snapdrag- 
ons in sections where diseased plants have 
been found. 











EVEN BETTER THAN LAST YEAR! 


Write Today for FREE 
1945 Orchard 
& Garden Book 


@® Many more 





RQH* 


sa pictures in color! 
a od @ West's largest 
mT selection! 
ea @ Packed with 
eA mee 420 NEW ideas! 


YES, it’s better than ever, with the great- 
est array in our history of flowers, plants, 
trees and fruits pictured in Nature’s own 
colors. It describes hundreds of varieties 
and tells where to use them in the garden. 
Diagrams and directions show how to get 
the best results. 

Large sections devoted to Home Orchard Fruits, 
Roses, new and outstanding Ornamentals. 

Do not delay... ORDER YOUR FREE COPY NOW 
@ GIVE ROSES and Living Garden Gifts 
for Christmas. Many fine ideas in this 
book. Write today. 


NURSERY C0. 


George C. Roeding, Jr., Pres. 
NILES, California 
Branches: Allied Arts Guild, Menlo Park 


Walaout Creek 
SACRAMENTO *+MODESTO+FRESNO 


80th Year 











, one present thay 


@ Lovelier lawns, gorgeous flow- 
ers, a more productive vegetable 
garden—you give them all when 
you give Vigoro! It’s a really prac- 
tical present that will pay off for a 
long, long time. 

Vigoro, the complete plant food, 
gets amazing results on everything 
that grows because it supplies ai/ 
the food elements growing things 
need from the soil. Give your gar- 
dening friends this practical gift. 


A PRODUCT OF SWIFT 2 COMPANY 





ESPECIALLY FOR WEST COAST SOILS 








MADE IN CALIFORNIA AND OREGON e 


» 














CIRCULATES HEAT 


Fete Ee = 


FIREPLACE 


warms even adjoining rooms 


® Cuts fuel costs 
® Cures usual causes of 
smoking 
® Proved in thousands of 
western homes and camps 


Plan to build a Heatilator Fireplace as 
soon as war conditions permit and enjoy 
comfort, economy and heating convenience 
of an entirely new type. The Heatilator Fire- 
place actually circulates heat—warms the 
air in the entire room and in adjoining rooms. 
It saves wasteful furnace fires on moder- 
ately cool days and evenings. Architects 
recommend it for quick heating of basement 
rooms. Outdoor lovers say it makes moun- 
tain and shore cottages usable weeks longer 
every year. Puts no limit on 
mantel style. Adds but little 
to cost. Available as soon as 
building starts. Send a post- 
card for complete details. 


HEATILATOR, INC. 
923 E. Third St. 
Los Angeles, Calif. 











Build it yourself with Kraftile Patio 
Tile . . . easily, inexpensively! 


An outdoor patio can be the most enjoyable 
feature of your home... where you can serve 
meals, entertain friends, or just relax. Your 
local Kraftile Dealer, who can be found inthe 
yellow section of your telephone directory, 
will gladly help you plan home and garden 
improvements with Kraftile Patio Tile. 
FREE BOOK! 24 pages of helpful hints for beau- 
= —_ tifying and improvin 
ia your home grounds wit. 
} Kraftile Patio Tile.... 
Write Kraftile, Dept. $2, 


Niles, Calif., for: “Ideas 
for Amateur Builders." 














NILES, CALIFORNIA 
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LAWN MOLD 
Lawns in sections where winter rains are 
heavy are frequently affected by a black, 
slimy mold which appears on the surface 
of the grass. This is not a harmful condi- 
tion, though it detracts from the appear- 
ance of the lawn. It is possible to remove 
the mold with a strong spray from the hose. 


BALLED SHRUBS 

To make sure that the living Christmas 
tree or other plant which you are using 
indoors for decoration during the holidays 
does not suffer from dry roots, give it the 
following treatment: 

Place the balled shrub in a tub or box. 
Then soak some burlap or other coarse ma- 
terial in water, wring it out, and stuff it 
between the ball and the side of the con- 
tainer. If the burlap should become dry, 
moisten it occasionally. It is also a good 
idea to lightly spray the top of the plant 
with water to prevent drying of needles 
or leaves. 

Plant out the tree as soon as possible after 
it has served its holiday purposes indoors 
or on the porch or terrace. Test the ball 
before planting it out to be sure that it is 
not dry. If it seems at all dry, plunge it in 
a bucket or tub of water for a few minutes, 
or until large bubbles subside. Be careful 
not to soak it too long, or the soil will fall 
away from the roots. 


CUTTING CAMELLIAS 
Growth buds are present behind each ca- 
mellia blossom, so pick camellias with a 
very short stem if you don’t want to retard 
growth. Retain at least two leaves on the 
stem from which the flower is removed. The 
remaining wood produces flowers next year. 


PAINTING STAKES 

This is a good time to get your stakes 
painted for the busy spring and summer 
gardening season. To prevent rot, the 
stakes must be painted, and the section to 
be inserted below the level of the ground 
should be tarred or given a coat of asphalt 
paint. To shorten the time required for 
painting, use thinner paint, and select a 
paint receptacle into which you can im- 
merse all the stakes to be painted. As each 
stake is removed from the receptacle, drain 
it so that no paint is wasted. Allow the 
stakes to dry and give them a second im- 
mersion in the thin paint. 


POTTED BULBS 

If you potted up bulbs this fall for winter 
bloom, it’s just about time to investigate 
the condition of their roots. Remove one 
or two pots from their dark hiding place 
and carefully invert them, tapping them 
gently to knock out the ball of earth. If 
you see a mass of roots, the bulbs have 
made sufficient root growth, and are ready 
to go into the greenhouse, sunny window, 
or onto the porch where light and warmth 
will encourage the tops to grow. If the 
roots have made only meager growth, the 
pots should be replaced in the forcing pit 
or frame for a week or two, then inspected 
a second time. 








































It's easy to keep bath fixtures and 
tile shining bright... range and 
refrigerator spotless and gleaming 


... pots and pans looking like new. , 


SCOTCH TRIPLE-ACTION CLEANS: 
ER is a quick-acting pen: 2 
of scouring powder plus soap— 
gives you the energetic scouring 
action of a powder plus the wash- 
ing, sudsing action of soap. The 
result—triple-action that gently 
removes dirt, thoroughly dissolves 
grease,and quickly polishes surfaces, 


T. 














sy, dust rub a few drops over 
those aching muscles—rub in 
well and enjoy that gratify- 
ing relief so many thou- 
sands know. 

Absorbine Jr. is pleasant 
‘to*use, quick-drying and 
economical. Don’t be with- 
out it. $1.25 a bottle 

at. all drugstores. 


W. F. Young, Inc. 
Springfield, Mass. 













GIVE NEW BEAUTY To | 
GROWING THINGS! | 
ou can have lovelier, finer flowers 
yy. ..in spite of changing indoor tem- 
peratures and suniess days— with 
tabbs. Try them on your house 
ts and winiow flowers. Enjoy more 
uxuriant blossoms. Each tablet pro- 
vides all vital foods plus wot, 
<5) Vitamin B1. ake. 50c-$1-$2.75. I 
dealers can’t supply, postpaid 
Plantabbs Company, Balti- 
more 1, Maryland. 


PLANT FOOD IN TABLET FORM 


New Plant Food Tablets 


FERTILIZER TABLETS 
Contains 8% nitrogen, 20% phos- 
ric acid, 5% potash. Created for 
estern soils. Perfect for potted 
lants, flowers, vegetables. Easy to use 
nm either tablet or liquid form. 
for 10c 
AT DEALERS EVERYWHERE 














WEST COAST FACTORS 


365 - 4th St., San Francisco 7, 
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Gifts for your garden 


ROSES 


A well-grown, choice variety of rose is 
still the favorite gift plant of many gar- 
deners. Though an older, well-established 
variety is always welcome, it is fun to sur- 
prise a rose-lover with a variety that is 
completely new. 

Nurserymen will have a stock of the fol- 
lowing new varieties on hand sometime this 
month or in early January. A gift order 
will solve the problem if the bushes are not 
yet available. 


FRANCES E. PARKER 





Pasadena Tournament 


There are two new red polyantha roses 
which will make especially good Christmas 
gifts. Both are the results of crossing with 
the well-known pink Cecile Brunner: 
Pasadena Tournament has small, shapely, 
pointed buds which open to deep velvety- 
red, extremely double flowers. It has 
bushy habit of growth, is a vigorous grower, 
reaching a height of 3 to 4 feet, is thorn- 
less, and has bronzy foliage. In Southern 
California it blooms throughout the year; 
in the San Francisco Bay area from March 
to December: and in the Pacific Northwest 
during the normal rose season. 

Red Sweetheart has small, high-centered 
blossoms of crimson-carmine that are less 
double than Pasadena Tournament. It, too, 
blooms very freely, and it grows to a height 
of 2 feet. Its bushy habit and abundant 
small glossy leaves make it an attractive 
low shrub. Red Sweetheart blooms from 
March to December in Southern California; 
March to December in the San Francisco 
Bay area; and in the normal rose season in 
the Pacific Northwest. 

Fred Edmunds is an All-America winner in 
1944, which has justified its high standing 
in garden tests up and down the Pacific 
Coast. Sturdy, vigorous, and disease-resist- 
ant, it has handsome foliage and burnt- 
orange buds which open to full-blown flow- 
ers of rich pink-flushed apricot. 

Katherine T. Marshall has proved popular 


because of its deep coral-pink buds and 
pink, gold-tinged flowers with an enchant- 
ing, fruity fragrance. 

Lowell Thomas is a worthy addition to the 
list of better yellow roses. It is character- 
ized by vigorous growth and large, high- 
centered buds that open into magnificent 
glowing yellow blooms. 

Mme. Chiang Kai-Shek is prized because of 
the sleek form of its buds and flowers which 
start as a lemon-yellow and become a paler 
yellow as they mature. Its compact grow- 
ing habit makes it a good bedding rose. 
Horace McFarland has performed well in 
Pacific Coast tests. It has coral-pink buds, 
rich salmon-buff full-blown flowers, and is 
very fragrant. 

Other new bush roses are Bright Wings, 
burnt-orange buds and coral-pink flowers; 
Crimson King, a heat-resistant red; Doug- 
las MacArthur, a rose-salmon-gold blend; 
Don Rose, carmine-red buds and coppery- 
pink flowers; Floradora, a geranium-red 
polyantha; Mark Sullivan, golden-yellow, 
veined with pink and cerise; Mary Mar- 
garet McBride, with coral-pink buds and 
full-blown flowers. 





CAMELLIA SASANQUA 


The first time you see Camellia Sasanqua, 
you may have a hard time believing it 
is a camellia. It has slender, and in the 
case of some varieties, trailing branches, 
and its leaves are smaller than those of the 
ordinary camellia (C. japonica). Most of 
the varieties have single, loose-petaled 
flowers, though there are some which are 
semi-double. 

Because of its informal, unconventional 
growing habit, Camellia Sasanqua can be 
grown in a number of interesting ways. It 
is probably most successful when grown as 
a wall shrub, though landscape architects 
in some sections have used it as a ground- 
cover or as an informal hedge. In the North- 
west, it is recommended that this shrub be 
grown under the protection of ov erhanging 
eaves, out of reach of fall and winter rains 
and winds. 

Camellia Sasanqua requires the same cul- 
ture and soil conditions as other camellias 
—acid soil, good drainage, and half shade. 
In the few cases where difficulty has been 
encountered with this shrub, it has been 
found that over-pruning and the lack of 
proper fertilizing were responsible. A yearly 
mulch of leaf mold and the regular appli- 
cation of an acid-base fertilizer are neces- 
sary in order to keep this camellia, and all 
camellias, in top-notch condition. 


SUNSET 


Among the varieties available in several 
nurseries is Apple Blossom, a delicate, 
single pink and white, with small, glossy 
green foliage. It is comparatively upright 
in habit and blooms from October through 
January and early February. 

Blanchette is considered the best white va- 
riety to grow as a shrub, needing less sup- 
port than other varieties. It has single, 
pure white flowers, dainty gray-green foli- 
age, and blooms at the same time as Apple 
Blossom. They are attractive when planted 
together for contrast. 

Briar Rose is another variety that is easily 
grown as a shrub. It has single, clear pink 
flowers resembling wild roses, and very at- 
tractive dark green foliage. Its flowering 
sprays last well both on the shrub and after 
being cut. It blooms from October through 
January and early February. 

Hebe has single, deep rose-pink flowers and 
foliage that is an interesting bronzy green 
when it is young. It is very strong growing, 
and blooms from October to February. 
Tanya has rich rose-pink single flowers and 
dark glossy foliage. Its graceful, arching 
sprays are effective trained against a wall 
or trellis, though it may also be grown in 
an open position. It blooms from October 
to December. 

White Doves is a double pure white which 
is well-adapted to growing as an espalier 
or ground-cover. Its foliage is an extremely 
rich, glossy green, and the flowers bloom 
from October to February. 


HOUSE PLANTS 


It’s cruel to give house plants to people who 
usually have bad luck with them (and 
there are plenty who do). However, there 
are a few plants which are easy to grow, 
or are on the border-line, and we are listing 
some of them. 


One of these is the fibrous-rooted begonia. 
We’ve seen their cheery red or glowing pink 
flowers gladden indoor rooms on winter 
days, then provide the cuttings for a large 
bed outside in summer. 


You can give a pot of cyclamen to almost 
anyone if you warn him not to overwater it 
or water it in the center of the leaves where 
rot sets in. Neither must cyclamen be kept 
in heated rooms except for short periods. 
A protected porch or terrace suits them 
much better. 

If you give a poinsettia this Christmas, 
send along a little note telling how to keep 
it happy indoors through the holidays. 
Poinsettias like moisture first and heat sec- 
ond. They will dry up in a hot, stuffy room 
in no time. One of the best ways to pro- 
vide the humidity they like so well is to 
place the pot inside of a larger pot, stuffing 
peat or sphagnum in the space between the 
two pots, and keeping it moist. 

A ‘shiny, red-fruited Jerusalem Cherry is 
another attractive potted plant that will 
be good to give the amateur pot gardener. 
It likes to be treated in much the same way 
as the poinsettia. 
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Science now has found the 
way to warm your home just 
like the sun warms the earth. 
PANELRAY radiates healthful 
infra-red heat rays at the speed 
of light that actually penetrate 
into your blood stream before 
the air is warmed. 


PANELRAY is noiseless, clean 
and so simple to operate. It costs 


FREE FULL COLOR BOOKLET AND COMPLETE STORY — WRITE 


DAY & NIGHT MANUFACTURING CO. 








MONROVIA 


INFRA-RED RAY HEATING 





less to install because it fits any 
wall, old or new, in any type of 
home and business establish- 
ment. Moderate in purchase 
price —its great money saving 
feature is low gas consumption 
due to Day & Night's exclusive 
patented heat trap flue that ra- 
diates the infra-red rays direct- 
ly where they are needed. 





CALIFORNIA 
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| “Now the 
_ bathroom /s really 
Ssattary ” 








; = 


| @ Around the base of toilet, back of fixtures, 
in the shower... that’s where germs lurk. 
Fight these germs with Hexol, the modern 
household disinfectant you have been 
searching for. It is a pleasant germicide, dis- 
| infectant* and deodorant. Get an economi- 
| cally sized bottle today and... take these 


3 steps to bathroom theshness 


| 9. Put a little Hexol in scrub water—clean 
walls, floor, tiling. 
2. Pour alittle in the toilet bowl and allow 
| to remain for a few minutes before flushing. 
3. Place a little Hexol on the wash cloth 
when wiping bowls and tubs. 
RESULT. . . Abathroom that is clean 
and smells clean because Hexol leaves a de- 
| lightful odor. 


1% tablespoonsful to a quart of wate 
makes an effective disinfectant. 


LLL i) 
actually has a ~ 
pleasant odor 
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/ FIRST in Quality! 


Comfort Tissue is America’s finest pure 
white tissue. It’s luxuriously soft! 


/ FIRST in Quantity! 


Your money’s worth of tissue in each big, 
firmly wound roll! 


FIRST in Handiness! 


The 4-roll Family-Pak of Comfort Tissue is 
easy-to-carry—and easy to 
stack on bathroom shelves! 
Discover Comfort Tissue’s 
all-around superiorityToday! 
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More about 


Gift Plants 


MAGNOLIAS 


Aside from the Saucer Magnolia, which is 
the first variety to bloom, and is available 
in most nurseries, there are several others, 
some of which are quite rare. If you want 
something especially choice, look for Mag- 
nolia Campbellii, which bears pink and 
white flowers, M. denudata (conspicua), a 
large, white-flowered type, or M. salicifolia 
fastigiata. The latter has large, 6-petalled 
star-shaped flowers, and is often called the 
Anise Magnolia, because of the fragrance 
exuded by the bark of its twigs. 

The best variety for the small garden is the 
Starry Magnolia (Magnolia stellata), a 
lovely April-blooming variety that takes a 
long time to grow to 10 or 12 feet. 


VIBURNUMS 

Viburnums may not have the elegant ap- 
pearance of rhododendrons and azaleas at 
this time, but they equal them when they 
bloom in spring. Two of the choicest va- 
rieties, V. Burkwoodii and V. Carlesii, have 
fragrance unsurpassed by few other flower- 
ing shrubs. Like magnolias, viburnums are 
not suited for planting in warm, arid re- 
gions, and should be reserved for gardeners 
in cooler climates. 

Wi 
ESPALIERS AND DWARF FRUITS 
In some gardens, espaliered and dwarf trees 
are a matter of necessity, in others, a mat- 
ter of choice. When well-grown, they have 
a decorative value surpassing many oxna- 
mentals, and produce very good fruit. 
Though espaliered fruits may be had in 
many varieties, apples and pears are recom- 
mended as the easiest to train and prune, 
and are good choices for the amateur gar- 
dener. Dwarf fruit trees are available in 
most of the usual varieties, and are attrac- 
tive when used in almost any section of the 
home garden. 


BIRD-OF-PARADISE FLOWER 


If you want to give something that has a 
rich and luxurious air and will liven up a 
terrace, patio, or porch, give a Bird-of- 
Paradise Flower. The chances are quite 
good that you will be able to find one in 
flower, for the blooming season usually 
starts in winter. In fact, one of the nice 
things about this plant is the fact that it 
blooms both early and late. 

Despite its exotic appearance, the Bird-of- 
Paradise Flower isn’t difficult to grow, and 
no unusual care is necessary. The large pot 
or tub in which you give it can remain its 
home for many years if the soil is replen- 
ished once every two years. 


SUNSET 


Some oh A 


~~ se om ee 





GIFT ORDER 


If you can’t think of just the right plant 
for someone, give him a gift order from one 
of the better nurseries. This is an espe- 
cially good idea in the case of a gardener 
who is planning to set out fruit trees, ber- 
ries, nuts, and other plants which may not 
be available until after Christmas. There 
are some people, too, who appreciate the 
opportunity to make personal choices in 
the matter of varieties. 


OSS 


WINTERSWEET 


Wintersweet (Chimonanthus or Meratia 


praecox) vies with daphne for the right to 
be called winter’s most fragrant shrub. 
Long before its leaves unfold—about mid- 
December—yellow flowers about an inch 
across cover the branches of this shrub, 
and their bloom continues through spring. 
When full-grown, Wintersweet is about 10 
feet tall. It might well be added to a shrub- 
bery group featuring lilac, forsythia, spi- 
raea, and other spring blooming deciduous 
shrubs. Or it could be planted with ever- 
green shrubs as a background. Always, 
however, plant it where you can enjoy its 
delightful fragrance to the utmost. 





PERENNIAL CANDYTUFT 
The snowy white flowers of perennial 
candytuft ( (Ibcris sempervirens) begin to 
appear in fall, and they are still making a 
sheet of bloom when tulip season is at its 
height. This fact, together with its attrac- 
tive, dark green foliage, makes it the most 
valuable low-growing, white-flowered per- 
ennial in the garden. It is lovely in clumps 
in mixed borders (especially with slender- 
stemmed flowers like Coral Bells or tulips) , 
makes an excellent edging for lawns and 
shrub borders, and is also a fine ground- 
cover for permanent bulb beds. It will 
grow well in sun or partial shade, and is 
propagated by division. 





ORANGE DAISY 


One of the most attractive members of the 
daisy family is the Star of the Veldt (Di- 
morphotheca aurantiaca). It can be sown 
this month in flats for early spring bloom. 
This hardy annual grows about 12 inches 
high and has clear orange flowers 2 inches 
or more across. There is a strain of hy- 
brids with white, yellow, orange, and sal- 
mon flowers. All have extremely glossy 
petals which look as though they had been 
shellacked, and shine brilliantly on sunny 
days. Aside from use in borders, they are 
attractive in pots and window boxes. 


DECEMBER 1944 


FERRY- MORSE SEED CO. 
SAN FRANCISCO 24 
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For Successful 
Flowers—Plant NOW! 


California gardeners are extreme- 
ly fortunate that their climate 
permits planting many flower 
varieties in the fall. To assure suc- 
cess, only seeds of known quality 
should be planted and that means 
Ferry’s Seeds—the choice of suc- 
cessful gardeners for 88 years. 
Consult the list below for Ferry’s 
Flower Seeds best suited for fall 
planting and obtain them easily 
and quickly from your local 
Ferry’s dealer. 


Sweet Peas Iceland Poppy 
Larkspur Nemesia 
Alyssum Godetia 
Salpiglossis iticentes 
Snapdragon " 
Bachelor Button Petunia 
Carnation Scabiosa 
Calendula Stocks 
Coreopsis Candytuft 
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INDERA FiGURFIT 
(Coldpruf) Hip 
Skirt or Princess 
Slip for chilly days 
— easy to launder, 
no ironing. Pat- 
ented knit - border 


bottom prevents | 


crawling or bunch- 
ing between the 
knees. 


‘shoulder straps. 


Choose from va- 
riety of weights, 
qualities and 
colors at your fa- 
vorite store. Write 
for style folder No. SMB 


LOOK FOR THIS LABEL 
Ee 


li COTTON 
mise. : 
FOR CORRECT SIZE & QUALITY 


a 
INDERA MILLS CO, 
WINSTON-SALEM, N. 6. 








Al DAINTY APPLICATION, 


a 
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35c-Packet 
of Seeds 
A Gift for You! 
(none for sale 
till 1946) 
HEN this frilly 
golden-orange 
&. ; 
: giant Marigold was created 
pon Burpee’sFloradale Farms, we knew every- 
one would want itin 1945—symbol of victory 
and lasting peace. So we'll Give you a 35c-Pkt. 
(100 seeds),if you enclose a stamp for postage. 
Easy to grow, 2 ft. tall, with an abundance of 
big double blooms. This offer is fora limited 
time only, sosend for your tree seeds at once. 


Burpee's Seed Catal 


All the best Flowers ERE 
Vegetables,manyincolor. 
Complete, accurate des- 
criptions, modest prices for the 
best seeds that grow. America’s 
leading Seed Catalog. postpaid— 


Send postcard or letter today a 


W. Atlee Burpee Co. 


417 Burpee Building Clinton, lowa 
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Chinese 
Sacred 


Lilies Bes 
in the New CHIANG BOWL 


Ideal gift for Christmas. Packed 
in handsome colorful gift box. 


The Sacred Lily or Joss Flower of China is 
lendid for water culture, due to abundance of 
aon and rapid growth. 
The sweetly scented flowers are borne in clus- 
ters, — white in color with yellow center. 
t 





Each gilt box contains 3 Chinese Sacred Lily 
bulbs, 1 Lpeckege repared bulb fibre, 1 new 
Chiang bow! and Cultural Directions. Send only 


$1.69 complete, postpaid. 


(GER ERM Since INS 


625 S. HILL ST., LOS ANGELES 14, CALIF. 








Offered For the First Time—These New 


DAYLILIES 


PLANT NOW FOR REAL 
BLOOM NEXT SEASON 





-Rose Salmon, large, profuse 


Coral Isle... 
Silver Glow................. A fine pale lemon 


Duke of Bryan.......Showy mahogany red 
City of Gold....Soft buff gold, keeps well 
Columbia Unusual old rose, almost bicolor 
Melba........ Cherry Red, deeper eye zone 
The Swallow........ Wine red, wide petals 
Playmates....Full, open lemon; keeps well 
Rose of Hawaii. ai Wide rosy red 
Red Chimes Scarlet red, showy semi-dwarf 
Sunny Day......Deep gold or light chrome 
Angelus........ Rosy wine, deeper eye zone 
Rose charm A real old rose, medium wide 
Spring Queen.......... Fiery red, wide bloom 


each. ANY 6 FOR 
1.00 All 14 for $10.00 5.00 
ORDER NOW—ALL PLANTS DELIVERED POSTPAID 


9 SOLID ACRES 
SEND FOR CATALOG IN NATURAL COLORS 


RUSSELLGARDENS 


SPRING, TEXAS 





Fragrant Flowering ‘Evergreens 


1 Daphne Blagyana ae 

3 Daphne oneorum ‘ 

1 Daphne odora 23 

3 Viburnum Burkwodii..... 
This outstanding collection oes $5. 00 

Washington customers add 15c sales tax. 

THEO. ALBERT NURSERY 
Route 7, Box 107, Olympia, Washington 








PRIZE RANUNCULUS 


50 Bulbs of the world’s finest exhibition strain, noted 65¢ 
for their giant, extremely double flowers and rich 
colors. 100 Anemones, same price. 


wibs, $1.25; 
BOB ANDERSON, 1415 Echo Park Av., Los Angeles (26) 
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SPECIAL 
COLLECTION 


These six lovely evergreen 
and deciduous shrubs will have 
loads of blossoms this spring. 
All plants are vigorous and 
hardy from 6 to 12 inches high. 


odd 5 cents soles tox. 
1 Azalea Ledifolia Alba, evergreen, white $1.00 
1 Azalea Occidentalis, fragrant pinkish white 1.00 
1 Amoena Superba, evergreen, dark red 1.50 
1 Azalea Lorraine, Salmon Pink .50 
1 Azalea Mollis, flame, salmon to pink 1.00 
1 Altaclarensis, fragrant, orange 1.00 


Send for NURSERY CATALOG 


illustrating mony plants in color 


Bree 4, Box 90, RENTON 15, WASHINGTON 


NURSERIES 








LARGE TUBERS 


2 inches and up 
45c EACH 


Flowering Type 
The most popular form, = 
with flowers 5 to 8 inches across, resembling camellias. 
Colors: RED - YELLOW - BRONZE - SALMON - ROSE - PINK 

FRILLED OR FRINGED TYPE 

Large flowers beautifully frilled and ruffled ot the edges. 
Colors: RED - YELLOW - WHITE - BRONZE 
SALMON - ROSE - PINK 
HANGING BASKET TYPE 
Trailing or hanging habit with great masses 
of bloom makes this type ideal for verandas, 
porches, greenhouses. Colors: RED - PINK 
WHITE - YELLOW - CORAL 


F. LAGOMARSINO 


AND SONS - Box I115-L — Sacramento, Calif. 














TOP ALL-AMERICA ROSE 
WINNER FOR 1945 


A superb new rose—rich dark red with black shad- 
ings—marvelously fragrant—vigorous and free- 
blooming—product of Armstrong research. 
An Ideal Christmas Gift 
(Please order today!) 
Price: $2.50 each. Add 10c postage for each pack- 
age mailed to Calif., Ariz., Nev.; 20c elsewhere. 


ARMSTRONG NURSERIES 
412 No. Euclid Ave. Ontario, Calif. 
(Address all mail to Ontario Office) 
12908 Magnolia Blvd., No. Hollywood 
4440 Sepulveda Bivd., Culver ow 


SEEDS Giristms 


Clarke’s Blend Pansies. A well balanced blend 
of finest strains for color, size and long bloom 


ing ES GE, iain ....Pkt. $1.00 


iin Primroses. Large flowers in many 
beautiful shades from our finest stock. Pkt. $1.00 


Pacific Giant Delphiniums. Remarkably large 
flowered spikes in white, light and dark shades 
Be i chibeicctnmathre<crentesreladthicinacnsia ....Pkt. $1.00 


One pkt. each $2.50. 5 sets $10.00 


Send your a. list with remittance. We will en- 
close special gift card and mail before Christmas. 


The Clarkes Clackamas, Ore. 














A, Rust-Resistant! 

uge, gorgeous, 2-to 3-ft. 
spikes, the 3 best colors, 
Crimson, Yellow and 
all3 Phkts, postpaid for 10c! 

















e 
New giant flowers, like those the 
florist grows--8 lovely aan 
a Packet of seeds of each, 
All 8 Pkts. (value $2.05)..... 












leading American Seed Catalog. 


W. ATLEE BURPEE CO. 
419 Burpee Building, Clinton, lowa 








* FOR CHRISTMAS GIVE BULBS * 
Give yourself a nice present of bulbs too. You will 
especially need our catalog 
BULBS FOR POTS AND GARDEN 
Because it gives full instruction for the planting and care 
of bulbs and for forcing in pots and lists hundreds of 
bulbs ineluding Amaryllis, Iris, Gladiolus, Oxalis, Cym- 
bidium Orchids, Callas, Daffodils, Clivias, e 
The catalog is free. By air mail for 16c¢ postage. 

CECIL HOUDYSHEL, Dept. 8, La Verne, Calif. 








HAS mapecens GREEN 
FOLIAG WITH FRA- 
GRANT SINK FLOWERS 
Strong ba plants, 12” te 15” 3 = =. 20 postpaid 


FREE Illustrated Sprin: alog 
E. James Nursery, 8715 MacArthur ‘baa Oakland 3, Cal. 





BACK THE ATTACK 
BUY WAR BONDS AND STAMPS 


A Scratching Dog 


is In Torment 


@ Thousands of dog owners have found this good way 
to keep their pets from constant scratching, biting, rub- 
bing and digging. Once a week give them a dose of Rex 
Hunters Dog Powders. These powders usually help to 
bring prompt ease from an intense itching irritation that 
has centered in the nerve endings of the dog’s skin. The 
urge to scratch abates—the dog is happier, more con- 
tented. No wonder a purchaser writes: ‘‘Rex Hunters 
Dog Powders have given my dog great relief. Many thanks 
from ‘Chink’ and self.’””’ Why not try them on your 
scratching dog. 25¢ at any good drug store, pet or sport 
shop. (Economy size box only $1.). 

IMPORTANT. Continued diarrhea—rectal itching. 
When your dog shows such symptoms, suspect and look 
for Worms. Rex Hunters Dependable Worm Capsules 
(No. 1 for small dogs and eats; No. 2 for large dogs) give 
immediate results. If dealer can’t supply send 50c to 


J. HILGERS & CO., Dept. 607, Binghamton, N. Y. 












OLD TRAPPER POISONED GRAIN is 
highly impregnated oats, wheat, barley mix. 
Attractive to, effective ome rodents, field 
a ... Ask ro dealer... Mfd. by 
STANLEY INDUSTRIES, Seaitie, 88, Wn. 


OLD TRAPPER 35° 


OTOL TPAD Lala 


SUNSET 
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THAT REPEATS 
,IN BEAUTIFUL 
+. . FLOWERS: 


<-cB For 
sparkling 


bloom the year 
cpet round. Bulbs, annuals, 





roses, perennials, shrubs, 
house plants and others—also 
complete vitamins for your vegetable 


garden—10c, 25c, 50c, $1, $2,$5,$10—at 
Nurseries and Garden Stores, or as 


Christmas Gifts 


wrapped and mailed free with 
your card. 

UNIVERSITY HYDROPONIC SERVICE 

1355 Market Street, San Francisco 3 














Pour it on - Watch ‘em Grow! 











ALL DAMAGES TO CLOTHING 
FOR THE ENTIRE FAMILY 


INVISIBLY 
REPAIRED 


Your clothing restored to original appearance 
and usefulness by our scientific, economical 
methods. Prudence has given 18 years of 
satisfactory service to a million customers, 


ANY Repairable GARMENT 
3.50 


Either send check OR we will 
mail C. O. D. Send your garment 
by insured Parcel Post to— 


The PRUDENCE SYSTEM 
310 RUSS BLDG., SAN FRANCISCO (4) CALIF. = 





8 -PLACE 
FOLD-AWAY 
CARD TABLE 





e Folds down to 
only 4 inches 


CLEVER new convenience for 
thick eee card players. The all-purpose 
e Easily stored in J portable playtable forsmall apart- 
minimum space # ment, den or recreation room. 
¢ Official size, 4-] New improved model. Attrac- 


~ Faron ape “ tivelyfinished,substantially made, 
ing pot alg = sturdy legs. Nothing to loosen or 
8 nonspill, non-| Wear out. Now custom made—de- 
tip holders for | /ivery within 10 days. Only $34.50 
glasses and ash- J Express collect. Money refunded 
trays... if not pleased. Makes an ideal gift. 
o Mahogany | HOME GAME CO., DEPT. 2-23 


oma es ‘ wom pps osname Chicago a 
EVERYTHING FOR. FUN AT HOME 


Headquarters for game room equip- 
ment, accessories for the home. Un- 
usual games, rovelties, barbecue sup- 
plies, etc. Write for: ‘Successful Enter- 
taining At Home."’ It’s Free! 























PURITAN 
DRY RUG SHAMPOO 


Clean your own rugs! Just sprinkle on— 
brush in—vacuum after one hour. Positively 
will not fade colors. At your favorite depart- 
ment or hardware store. 2 Ib. 65c. 4 1b. $1.10 


PURITAN CHEMICAL COMPANY, Atlanta, Georgia 








sest VEGETA 


Special--to get acquainted, eat 
syyou these 6 full-size 10c-Packets d 
for just 10c--Tomato, Radish, 
Beet, Lettuce. Send dime toda 
Burpee'’s Seed Catalog REE~ £ 
all the best Flowers, Ve bles. 
W. ATLEE BURPEE CO. 
418 Burpee Building, Clinton, lowa 


MUSIC ror FUN 


Cuts out 9O% 
of the work in 


SS reading music! 


YOU can play the piano almost at sight by 
using the same shortcuts professionals use in 
reading popular music! 

The MUSIC FOR FUN Professional method 
cuts out 90% of the effort and mystery — 
makes your music sound better, too. If you 
play now, you can learn these professional 
shortcuts quickly .. . or if you have never hit 
a piano key, you'll still fad MUSIC FOR 
FUN easy. MONEYBACK GUARANTEE. 
Of course if you want to be a Paderewski, you 
should stick to the old-fashioned methods. But 
if you want to have real fun with your piano, 
if you want to read popular music quickly and 








on aad ~ = punt 

our MUSIC FOR 

lessons today—only $1 FIRST FOUR 
C.O.D. plus postal charges. LESSONS 
Chuck Dutton, MUSIC for FUN c.0.D. 
1153 Bateman, Berkeley5,Cal. | pius postal charges 























LIVING GIFTS FOR 


CHRISTMAS 


Pasadena Tournament . . (Rose of Everyday) 
Red Sweetheart . . (Sweetheart of the Garden) 
Climbing Christopher Stone (Choice of every rose lover) 
Any one $1.85; any 3 for $4.50 Postpaid 
MARSH’S NURSERY 
150 North Lake Avenue Pasadena 4, Calif. 





GIVE “CARTER’S QUALITY” 


CAMELLIAS 


The “JOY FOR A LIFETIME” Gift 
Popular and rarest kinds, including Reticulata. 
Free! Price List and Specialist’s Simple Growing Directions. 
CARTER’S CAMELLIA GARDENS 
“Camellias Exclusively” 
525 E. Garvey Ave. Monterey Park, Calif. 





GI A DIOLUS BULBS, Vegetable 
Finest vertotion, Mae, quality. Ms 3 Ry 
CARL SALBACH ¢o,. 3 cat 


DECEMBER 1944 





“BANDAGE” YOUR 


ROOF LEAKS 
with 





HYDROSEAL 
aud... PABCOWEB 


PABCO HYDROSEAL is a durable, heavy, 
adhesive black plastic. Simply spread it over 
and around crack or leak and “bond”’ witha 
strip of PABCOWEB (which comes in differ- 
ent widths, like bandages!) 
Ask your dealer. Write for Booklet 
THE PARABEINS COMPANIES 
ne. 

475 Brannan Street 

San Francisco 19, California 








FROM 


OREGON 
MOUNTAIN MEADOWS 


ott ge 5 I'm sincerely sorry 
that this year I'll be 
able to supply only 


my regular customers 

with Oregon Moun- 
tain Meadow Preserves. But when the war 
is won, there'll again be plenty for all, and 
new friends may then discover the delicious 
goodness of preserves made in the old- 
fashioned Jane Amherst way! 


JANE AMHERST 


1109 N.E.47™ AVENUE, PORTLAND, OREGON 


















FORGET 
YOUR TREES 


We are still busy on critical work... 
keeping power lines clear... but hope 
soon to resume regular service. 


*« DAVEY ~« 


TREE SURGERY CO., LTD. 


SAN FRANCISCO LOS ANGELES 
Russ Bidg. Story Bidg. 


EXPERIENCE + FACILITIES = ECONOMY 





* SLICK x 


SHOE-STRING POTATO CUTTER 


For slicing shoestring po- 
tatoes, fruits for salads, 
and vegetables for soups. 
SLICK slips on any knife 
and cuts 6 even sized 
strips. For sale at house- 
wares, variety, Woolworth 
and Sprouse-Reitz stores. 
If not availabe at your 
local store, send 25c to 


Miller Manufacturing Co., Inc. 
Rt. 2, Box 50, Portland, Ore. 














ELECTRIC WATER HEATERS 


— NOW AVAILABLE — 

30 gallon, automatic storage, all metal, insulated. 
We ship anywhere—Price .50, plus sales tax. 
For full details—write 
NAVE & WRIGHT 


Walnut Creek, California 
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Plant Hallawell’s 
High Quality Bulbs 
Best You Can Buy! 


(iacagt Greta Garbo, $2 per doz.) 
6 of a kind at dozen rate; 
50 of a kind at 100 rate 
EACH VARIETY LABELED 


COLLECTION--2 Bulbs of each, 
(40 bulbs) labeled, $4.00 
2 COLLECTIONS--$7.50 


MIXTURE--Your selection of list below, 
unlabeled, $1.25 doz.; $9 per 100 | 
Aladdin, salmon ruffled King Lear, pune 


Bagdad, smoky old rose = Maid of Orleans, white 
Barcarolle, sal.-orange M. Beaton, white blotched 
Beacon, salmon-red Minvet, clear lavender 
B. Nuthall, orange-pink Moorish King, mahogany 
Chas. Dickens, red-purple Pel 
elegrina, violet-blue 
Com. Koehl, deep red : , 
Picardy, shrimp-pink 
Gate of Heaven, yellow ; k 
GRETA GARBO, rose Rosa van Lima, pin 
$2.00 dos ) Royal Gold, Yellow 
J.S. Bach, salmon shades Vagabond Prince, bronze 


Seed and Plant Catalog Free 


hallawells..... 


California Secdsmen & Nurserymen $2 frascisce 11, 



















Keeps soil from dry- 
ing out. Conserves 
moisture. Permits 
roots to freely 
spread. Prevents 
compacting and 
cracking. Lasts in- 
definitely. As a last- 
ing treat it’s hard 
to beat. Get a sack 
today. 





USE MY MULCH 
TO IMPROVE 










Distributed by 
H. V. CARTER COMPANY, 


INC., 


52 Beale St. San Francisco 5 








A DISTINCTIVE 
CHRISTMAS GIFT 


Tahitian Table Mats 


Hand-woven Pandanus in natural color that add 
individuality to your table. They are double woven, 
will last for years, save laundry, are easy to clean. 
Size—12x18 inches. 


$1.25 each, $14.00 per dozen 
(Postpaid prices—no C.O.D. orders) 


Trader Vic’s 


6500 San Pablo Ave. Oakland 8, Calif. 











GAMELLIAS 


THE FINEST SELECTION 
ON THE PACIFIC COAST 


NOW READY ON REQUEST, OUR NEW BOOKLET— 
Illustrated in natural color and describes 
in detail the three garden aristocrats— 


“CAMELLIAS, RHODODENDRONS 
AND MAGNOLIAS” 


CLOSED THURSDAYS 


EAST BAY NURSERY 


2332 San Pablo Ave., Berkeley 2, Calif. 











FLOWERING BULBS 


“5 DAFFODILS, 12 varieties war $3: 30 
TUL Ip S, long stem mixed $3; 25 IXIAS mixed 
$1: 35 TRITONIA mixed $1; 30 SPARAXIS 
MIXED $1; 40 ANEMONES single and semi 
double mixed $1: 20 JONQUILS mixed $1.00: 20 
CHINESE LILIES $1; 10 DAFFODILS Cleo 
patra, new giant yellow, late $1. 


WRITE FOR BULB PRICE LIST 


Schoorls Seed Store 


1433 Broadway Burlingame, Calif. 














For homes 
but the best FE 
will do... 


AMBASSADOR 
You'll still be proud of them 
five years from now.... 
Their fresh colors, glistening 
enamel and smooth opera- 
tion will be proof that it 
pays to buy the BEST. You'll 
find them at leading stores. 














A DISTINCTIVE CHRISTMAS GIFT 
TAHITIAN LAUHALA 


TABLE MATS 


Natural color, woven luncheon mats imported from Tahiti. 

12x18 inehes in size. Grand for outdoor and informal 

entertaining. Saves on laundering table cloths. To clean, 

simply wipe cloth over surface.............. 75¢ each 

SPECIAL....6 for $4.00, plus sales tax 
(Postpaid) 


TROPILRAFT 


535 Sutter St. San Francisco 2, Calif. DO 0691 








= Over half a century 











of dependable service 


FRUIT AND NUT TREES 
ORNAMENTAL TREES AND SHRUBS 
ROSES, GRAPES AND BERRIES 
Write for descriptive Planting Guide 
CARLTON NURSERY COMPANY, Forest Grove, Ore. 








JAMES YOUNG 


School of Writing 


Literary — Advertising 
PERSONAL-CONTACT LESSONS ONLY 
Manuscripts criticized by mail. Short story, article, 
or group of ms, $5. Novel or other book-length 
manuscript, $15. Payment and return postage must 

accompany monuscript. 


PRospect 6405 847 Union St., 


52 


San Francisco 11 





CONIFERS 


Cone bearing trees have a place in every garden. This 
class of trees has a great range of form from the very 
dwarf types to forest giants. Whatever your planting 
problem may be in the garden, there is a Conifer to 
help you solve it. A fine selection of trees has just ar- 
rived from the Pacifie Northwest, including: 


SPRUCE, FIR, JUNIPER, PINE 
ARBORVITAE AND CEDAR 
Come in and let us help you select the right Conifer 
for your garden. 
Due to labor shortage, no mail orders this year. WE WEL- 
COME YOUR SUNDAY VISIT, CLOSED WEDNESDAY 


PETERS & WILSON NURSERY 


El Camino Real at S$. P. Depot Millbrae, Calif 














GROW FOOD AND FLOWERS 


YEAR 'ROUND WITH A 


* MERNER-BUILT “ 


Ss = 
Se 3% 2 





7x9 ft. Greenhouse—attractive—substantially built— 
ideal for growing plants in and out of season, $150 

. « Also Hotbed-Greenhouse, 4'6”x5'3", holds 
8 flats, only $32.50. 


WRITE FOR FREE FOLDER 


PROGRESS LUMBER CO. 


“ MERNER-BUILT*PRODUCTS 
E. Camino Reat & Cuaaten Ave. Reowooon City, Cacir. 









@& GIFT BULB PACKAGES @& 


1-5 selected Daffodils, carefully blended and 
package of Baby-Blue Eyes. 
Darwin Tulips in bright colors and a pack- 
age of Virginian Stock. 
3-2 fine Ranunculus in full range of color and a 
package of Swiss Giant Pansy seed. 

4-25 Dutch Iris, your choice of blue, white, or yel- 
low and package of Linaria Fairy Bouquet. 
Any one of the above offers, $2 postpaid. 
Attractively wrapped, showing color picture of 
flowers. Shipped promptly. 

e I, 


343 West Portal Ave., San Francisco 16, Calif. OV. 4333 





FUERTE AVOCADOS 


Surprise your friends with Avocado Gift Boxes. Send 
me the addresses—I do all the rest. All mature fruit, 
hand picked, selected and carefully packed. Every ship- 
ment unconditionally guaranteed. 

Box 4 to 6 $1.75 Box 8 to 10 $3.00 
For Calif. delivery deduct 20 cents from above prices. 
Express prepaid anywhere in the U. 8. Please send 
check or money order. 

STERRETT RANCH, VISTA, CALIFORNIA 











GET MID: a3 
GET RID S MICE 


with OLD TRAPPER MOUSE a. > : 
swift, sure, fatal. . . Mice like it . 
your dealer. . .M’f’d by 


STANLEY INDUSTRIES, Seattle 88, Wn. 





SUNSET 











As giving goes 
with Christmas 


4k HIS IS THE TURKEY that makes 
the dinner great. It’s been 
basted, during the roasting, with 
wine. Try it this holiday season. 

And as the family goes to work 
on drumstick and breast meat, 
serve the same good Sauterne or 
Burgundy you used in basting. 

The result, you'll find, is first a 
perfection of taste and tenderness 
in each morsel of meat. And second 
a flavor harmony that brings out 
the natural goodness of any food 
on the table—that adds an extra 
pleasure to the most important 
dinner of the year. 

We would like to introduce you 
to other taste-pleasing dishes in 
which food combines with wine 
—dishes to enjoy throughout the 
year. May we send you our new 
free recipe booklet ? Write the 
Wine Advisory Board, 85 Second 
St., San Francisco 5, California. 











Say “Welcome” with Port or Sherry 


Ruby Port or amber Sherry makes 
for delightful entertaining... on the 
moderate side. Serve your Port or 
Sherry in small glasses, along with 
sweet cookies, crackers or cake 


















Turkey with Wine 


When roasting, baste the turkey 
with warmed table wine mixed 
with oil or margarine —about 
%, cup wine to % cup oil. A 
red table wine like California 
Burgundy or a white table wine 
like California Sauterne is ex- 
cellent for the purpose. And you 
may serve the same wine at 
the table—the Sauterne weil- 
chilled, the Burgundy at reom 
temperature 


Add to your share in Tomorrow... 
add to your WAR BONDS today 








Why not be 
sure every me — 
with Globe’ ‘Al” 





AI Srenhis? Cae 


A-1 “‘SUNKIST’’ CAKE 
GLOBE “‘Al** FLOUR 1 tsp. grated lemon rind 
Syn eae sok. a double acting) 1 cup sugar 


tastes even better than it looks! 


A special treat for Western housewives . . . an easy- 
to-make cake with the tangy flavor of fresh oranges. 
Frost it with the sugar-saver frosting, decorate with 
Orange pieces and almonds . . . and it’s festive and 
delicious for any occasion! And the cook’s own secret 
is this tested A-1 recipe and guaranteed baking. This 
recipe or amy recipe is guaranteed to be successful 
when you use Globe “Al” Flour. See the amazing 
unconditional guarantee below. 


ENRICHED WITH TWO 


aa) “B" VITAMINS AND 


"a 





2 eggs, unbeaten 
1 tsp. orange extract 
Sift flour once, measure; add baking powder and 
salt; sift three times. Cream shortening well; add 
orange and lemon rind. Add sugar gradually, cream- 
ing mixture until light and fluffy. Add eggs sepa- 
rately; beat about 1 minute after each. Add dry 
ingredients alternately with combined water and 
flavoring. Mix well after each addition; beat well 
after last addition only. Turn into greased, lined 
8x8x2” loaf pan. Bake in moderate oven (350° F.) 
for about 50 minutes. Frost when cold. 


Sugar-Saver Frosting 

Combine 1 egg white, 4 cup sugar, 2 tablespoons 
strained honey, and dash of salt in top of double 
boiler; mix well. Place over boiling water and beat 
until thick (about 4 to 5 min.). Remove from heat. 
Add 2 teaspoons orange juice and 2 teaspoons 
grated rind; beat until of spreading consistency. 
Frost cold cake. 














